LIBRARY 

PACKAGING 

SEP  2  11960 

UNIVERSITY  OF 
MASSACHUSETTS 

Manufacture 

\ 

A  PUBLICATION  OF  THE  LEONARD  HILL  TECHNICAL  GROUP 
fol.  XXXV  No.  9  SEPTEMBER  I960 


OOD 


better  than  consult  Bush  with  your 
individual  problems. 


discovered 
Vanilla  Beans 


Discovery  is  not  enough.  Credit  is  due  also 
to  those  who  utilise  nature’s  raw  materials. 

It  is  so  with  Vanilla  Beans,  whether  they  come 
from  Mexico,  Reunion,  Madagascar,  Comoro 
Islands  or  elsewhere.  For  over  a  century  the  House 
of  Bush  has  developed  Vanilla  Essence  and  such 
are  its  widespead  uses  that  you  cannot  do  ^ 


■  ■  perfected 

VANILLA  ESSENCE 


W.  I.  BUSH  B  COMPANY  LIMITED 


LONDON 


E.8  ENGLAND  ■  TELEPHONE  CLISSOLD  1234 


Genuine  Vegetable  Parchment 


11 


It  may  offer  significant  advantages  to  you 
Samples  and  information  from 

Wiggins  Teape  (Mill  Sales)  Limited 

Packaging  Papers  Division 


Gateway  House  1  Watling  Street  London  EC4  City  6171 
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roodtech’s  1960  offer! 


the  largest  range  of  filling  and  vacuum 
filling  equipment  in  the  world 


,  -.s'  -  f. 


DUAL  STATIONS  can 
be  supplied  for  contin¬ 
uous  filling. 


Continuous  vacuum  can  filler. 
Continuous  vacuum  sausage 
linker. 

Air,  water  or  hydraulic  filler.  ^ 
Typical  prices  from  a  large  r 
range > 

S.O.20,  44  lb.  capacity,  £248 
delivered. 

S.L.80,  1761b.  capacity,  £497 
deliver^. 

S.L.200,4401b.capacity,  £1,034 
delivered. 


Foodtech  offer 
labour  saving.^: 

and  are  willing  to  prove  it 


50% 


A  Up  to  200  sausages  per  minute  linked  and  weighed,  also 
*  straight  filling — air,  water  or  hydraulic — from  100  to 

.1  _ 1  ' 

4401b.  capacity.  A.L.80,  1761b.  capacity,  £930  delivered. 

A.L  200,  4401b.  capacity,  £1,418  delivered.  A.I.6Slb. 
capacity  120  sausages  per  minute — straight  filling  too, 

£595  delivered. 

L 

One  of  a  large  range  that  delivers  ^  1 

exact  weights  for  pounding  saus-  r  1 

ages,  can  filling  and  many  other  L 

applications — from  1  oz.  to  8  lb.  1 

F00DTECH*R0HWER 
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If’rite  note  for  advice  and  details  to  P,  H.  Hilgeland,  Esq. 

Foodfech  Ltd. 

581a  and  581b  GREEN  LANES.  HARRINGAY.  LONDON.  N.3 
Tel:  MOUntview  2226 
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ROCHE  ASCORBIC  ACID  B.P. 

(Vitamin  C) 

will  give  your  products  DECISIVE  SUPERIORITY 


Roelse  RURK  VITAMIN  C  — 

ttt  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  in  frozen  fruits. 

in  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices— Citrus,  Apple, 
Pineapple  and  Tomato. 

4^  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 


Full  Information  available  from 

ROCHE  PRODUCTS  LIMITED,  15  MANCHESTER  SQUARE,  LONDON,  W.1 

Telephone  :  Welbeck  6666 
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aren’t  fussy  about  food 


Lions 


but  51  million 
people  in 
the  U.K.  are! 


People  marketing  canned  or  wrapped  samples  of  all  three  and  colour  lit- 
food;  people  up  against  stiff  com-  erature  by  writing  (or  telephoning) 
petition  in  the  fight  for  new  ideas  in  today.  The  unavoidably  brief  details 
food  fiavour,  are  going  to  take  notice  of  each  product  below  can  give  you 
of  PROTEX  .  .  .  and  YEATEX  .  .  .  only  a  small  idea  of  the  results 
and  AJI-NO-MOTO.  You  can  have  obtained  by  using  these  products — 


PROTEX  YEATEX 

is  the  hydrolised  protein  that  is  the  finest  Y east  Extract, 
imparts  a  rich  meaty  flavour  It  offers  not  merely  an  ap- 
—  the  finest  possible  base  petising  flavour  but  also  full 
in  fact,  for  meat  flavoured  nutritional  value, 
products. 


AJI-NO-MOTO 

is  a  unique  product  (Mono¬ 
sodium  Glutamate  99  %pure) 
which  draws  out  hidden 
flavour  and  puts  new  life  into 
a  weak  flavour.  Wonderfully 
economical,  too. 


EXPERIMENTAL  KITCHEN  SERVICE 

Ask  us  for  details  of  the  Boehm  Experimental  Kitchen  which  might  well  solve  that  tricky 
flavouring  problem  you  have  at  the  moment. 


FREDK.  BOEHM  LTD 


19,  BENTINCK  STREET,  LONDuN,  W.l.  Telephone:  WELbeck  7933 
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The  Cambridge  Needle  Pyrometer  is  the 
cleanest,  quickest  and  simplest  way  of 
reading  interior  temperatures  after  cooking 
or  during  chilling.  Because  its  needle 
easily  penetrates  below  the  surface, 
this  handy  instrument  is  particularly 
recommended  for  meat  processing, 
tish  curing  and  other  ‘tough’  appli¬ 
cations.  Instruments  can  be  supplied 
for  several  convenient  ranges  for 
cooking  or  freezing  temperatures. 
Precision-made,  the  Cambridge  Needle 
Pyrometer  is  also  robustly  manufactured 
to  stand  up  to  every-day  industrial  usage. 

SEND  FOR  LIST  304R 

For  future  publications  ask  for  Mailing  Form 
R  9/60 


COOKING  r  FREEZING?  PROCESSING? 

PIN-POINT  THE  TEMPERATURE 
BELOW  THE  SURFACE 


NEEDLE 

PYROMETER 


CAMBRIDGE  INSTRUMENT  COMPANY  LTD. 

13  Grosvenor  Place,  London,  S.W.I 
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Since  the  advent  of  the  Elliott  Load  Cell  principle 
a  great  many  industries  have  taken  advantage 
of  this  revolutionary  weighing  technique. 

The  superb  simplicity,  accuracy,  and 
dependability  of  the  Elliott  Load  Cell  system 
is  the  result  of  six  years  exhaustive  research 
development  and  testing  under  the  most 
arduous  industrial  conditions.  The  resultant 
components  and  their  straightforward 
instrumentation  for  indicating,  recording,  control 
and  printout  are  second  to  none. 

The  scope  of  the  Load  Cell  system  is  vast. 
There  may  be  a  lower  weight  limit  but  there  is 
no  upper  limit  as  far  as  we  know.  It  will  weigh 
by  either  pressure  or  tension  giving  a  flexibility 
and  convenience  previously  unknown. 


Elliott  Brothers  {London)  Limited  were  the  first 
to  perfect  and  introduce  electrical  weighing. 
Their  unique  knowledge  and  experience  are  freely 
at  your  service  to  survey  any  weighing  problem. 


I 


■  ■■ 


r'OAO 


•“.'.Hi 


'U'lM 


ELECTRICAL  WEIGHING 


means 


CRANES 
WEIGHBRIDGES 
STORAGE  TANKS 
HOPPERS 
BINS,  etc. 


INDUSTRIAL  WEIGHING  DIVISION 

EUlOn  BROTHERS  (LONDON)  LTD.,  CENTURY  WORKS.  LEWISHAM.  LONDON  SEI3 


Telephone:  Tl Deway  1271 


A  MEMBER  OF  THE  ELLIOTT-AUTOMATION  GROUP 
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DIFFERENT 

.  .  .  to  make  possible 
otherwise  impossible 
controls 


With  power 
actuation,  remote 
and  automatic 
control  and  the 
constant  develop¬ 
ment  in  diaphragm 
composition  much 
more  will  yet  be 
accomplished. 


Many  products  and  processes  which  are 
today  commonplace  were  impracticable 
before  the  advent  of  Saunders  Diaphragm 
closure  and  isolation.  The  diaphragm 
makes  sure  closure  and  isolates  delicate 
or  dangerous  fluids  from  the  mechanism. 


A8 


CWMBRAN 


NEWPORT 


DIAPHRAGM  VALVE  DIVISION 

MONMOUTHSHIRE 


Telephone  Cwmbran  3080 
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‘  Foil  for  food  freshness  ’  is  the  packa^in^  treinl  today.  Anil  Venesta  ^  The  Foils’  Team 

Foils  are  the  country's  larjjest  makers  of  aliiminiiini  foil.  Fhey  know  what’s  Di'sijrner,  skilled  in  using 
,  ,  ,  1  .  „  brilliance  to  make  your  product 

netc  and  what  s  best  in  toil.  •  .  *  j  •  • . 

l.ncmisi,  trained  in  quality-cont 

\>  hetlier  you  use  foil  or  not,  the  Venesta  Foils  team  can  ailvise  you  on  sek>cting  the  exact  foil  specif 

more  cll'octive  anil  economical  ways  to  exploit  its  protection  anil  sales  appeal.  for  each  m-ed. 

I’rinlor,  experienced  in  assurii 

Here  are  some  ways  in  w  hich  Venesta  Foils  can  help  you: —  eye  appear  of  the  finished  pack 


FOIL  LAMINATES  Venesta  Foils  have 
a  wide  range  to  give  a  pack  extra 
strength,  better  sealing  and  improve 
its  appearance. 


GRAVURE  PRINTING  Venesta  Foils’  design  service  Venesta  Foils  have  a 
latest  gravure  printing  equipment  complete  design  service,  experienced 
gives  you  superb  clarity  and  depth  of  in  designing  packs  that  sell, 
tone  in  up  to  7  colours. 


VENESTA  foils 


THORN  HOUSE  •  UPPER  ST.  MARTIN’S  LANE  •  LONDON.  W.C.2  •  TEMPLE  BAR  4399 
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Bclance  Tank,  Votator  Pump  and  Votator  "A”  Unit.  Vatator  Pasting  Tube  linked  up  to  Pockinf  Machine  tia  a  Johnson  Constant 

Pressure  Buffer  Unit 

ITH  THE  Photo  by  courttiy  of  MoMrt.  Dm*")'  Marfarin — Fabrikk  A/S  Pilaacrtdat  75c.  Oslo.  Norway. 


Norway,  one  of  the  greatest  margarine  producing  countries,  chooses  Votator  Apparatus  because  ...  it  requires 
only  a  fraction  of  the  operating  staff  to  give  a  similar  output  by  ordinary  methods  .  .  .  requires  virtually  no 
supervision  .  .  .  gives  a  superior  texture  and  finish  to  the  resulunt  product,  with  consistent  uniformity  .  .  . 
fulfils  the  highest  standards  of  hygiene:  the  margarine  arrives  at  the  packing  machines 
entirely  untouched  by  hand  via  the  Johnson  Consunt  Pressure  Buffer  Units. 

Votator  Continuous  Processing  Apparatus  is  in  use  all  over  the  world  for  the  automatic 
and  economical  production  of  MARGARINE,  LARD,  MARSHMALLOW,  SOUPS, 

SAUCES,  GELATINE.  TURKISH  DELIGHT,  STARCH  JELLY,  BISCUIT  CREAM, 
and  many  other  well-known  foods  and  sweets. 


ser 


“Votattr"  is  a  trade  mark  which  applies  only  to  the  product*  of  The  Girdler 
Process  Equipment  Division.  Chemetron  Corporation.  U.S.A.  or  their  licensees 


deyLo“*»tor  fully 


THE  FIRM  WITH  THE  STAIHLESS  REFUTATION 


Vllllers  House,  Strand,  London.  W.C.2. 

T*l«phen«:  Tnhlt^r  IS4I  Ttltgmm:  Aftncicum.  T*ltx.  London 


1 

I 

i 

I 


i 
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Don't  let  the  thought  pass.  Pick  up  the  telephone. 
Ring  Hyde  Park  9261.  Iridon  Limited,  with  the  vast 
resources  of  the  Commercial  Plastics  Group  behind 
them,  will  have  some  constructive  comments  to 
make.  Iridon  thermoplastics  for  packaging  offer 
unmatched  versatility,  and  Iridon  'know-how'  will 
inspire  immediate  confidence. 


•  • 


to  do  1tie  thinking 

IRIDON  UIMITBD  •  Member  of  the  CP  group — one  of  the  world's  major 
producers  of  plastic  sheet  and  film 
78  OROaVBNOR  8TR88T  LONDON  W1 
T8L8RHON8:  HV08  RANK  8281 
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All 


Problem:  CONDENSATION 


Solution: 


Ventilation 


Place : 


JOHN  BULL  RUBBER  CO  LTD 
GRIMSBY 


The  pressing  of  rubber  mouldings  at  the  large  factory 
of  the  John  Bull  Rubber  Co.  Ltd.  was  causing 
condensation  under  certain  climatic  conditions  and 
sections  of  the  structure  and  floor  were  covered  with 
moisture.  This  raised  humidity  and  created  un¬ 
pleasant  working  conditions.  Colt  were  called  in 
and  after  a  survey  recommended  the  installation  of 
Inflow  Units  and  SR  3080  ventilators. 

There  is  no  condensation  problem  now  at  the  factory, 
and  Colt  have  added  another  success  to  a  flne  record. 
It  is  a  record  which  has  brought  repeat  orders  from 
many  world-famous  concerns.  Ask  your  Secretary  to 
send  for  a  free  Manual  to  Dept.  39. 

(t) 

COLT  VENTILATION  LIMITED  SURBITON  SURREY  Telephone:  Elmbridge  OlGlvJy 


VISIT  OUR  STAND  D.46  AT  THE  FACTORY  EQUIPMENT  EXHIBITION. 
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YEARS  AHEAD 


if  you  want 

GRINDERS  THAT  GRIND 
CUTTERS  THAT  CUT 
FILLERS  THAT  FILL 
LINKERS  THAT  LINK 


I 

I 


you  must  see 


the  *Percy  Dalton’  range  of  expertly  selected 
British,  American  and  Continental  Machinery 


I  STOKES  &  DALTON  LIMITED 

I  Victoria  Spice  Mills,  Leeds  9  ‘  Tel.  LUOS  (ten  lines) 


Jl 
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ingle  machines  .  . 


CONVEYING 

Simon  Squeegee  Pumps  are 
ideal  for  short-transfer  con¬ 
veying  of  practically  all  types 
of  powdered  materials. 


MIXING 

Entoleter  Mixers  give  complete 
dispersion  of  additives  and 
break  down  all  agglomerates 
to  produce  a  smooth,  homo¬ 
geneous  mix  quickly  and 
cheaply. 


SIFTING 

Simon  industrial  sifting  machines 
give  gentle  but  positive  classifica¬ 
tion  into  several  different  grades. 
They  are  totally  enclosed  and 
dust  free. 


OP  complete  systems 


We  supply  single  machines  or  design 
complete  systems  for  processing  and  storing 

free  flowing  and  semi-free  flowing  materials. 
Write  or  telephone  today  for  details: 


HENRY  SIMON  LTD  .  CHEADLE  HEATH  •  STOCKPORT 
Telephone:  Gatley  3621  Telex:  66-287 


HS35S 
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Timber! 


The  whitest  and  purest  folding-box  board  is 
made  from  the  virgin  fibres  of  Scandinavian 
spruce. 

Unless  you  specify  ‘Scandinavian’  your  box 
board  may  contain  repulped  fibres,  with  a 
‘taint’  from  previous  usage,  which  can  affect 
sensitive  products. 

‘Scandinavian’  contains  no  repulped  ma¬ 
terial.  Pure,  odourless,  tough  and  beautiful, 
no  board  manipulates  so  readily,  offers 
such  rigidity  for  its  weight,  takes  print  so 
delightfully,  or  protects  delicate  products 
so  well. 

‘Scandinavian’  is  brilliantly  white— or  can 
be  supplied  in  many  colours,  with  or  with¬ 
out  special  coatings  for  specific  needs.  Its 
exceptionally  high  bulk  means  more  boxes 
per  ton  of  board. 


pack 

sensitive  products 
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Consult  uour  Box  Maker  or  Affents  of  the  FINNISH.  NOR\^'EGIAN  AND  SWEDISH  BOX  BOARD  MILLS 
OR  WRITE  TO  THE  INFORMATION  DEPARTME.NT.  P.O.  BOX  7232  STOCKHOLM.  7 

cvs-ai 


SCANDINAVIAN 


'Scandinavian'  foldino-hox  board 
is  produced  only  by  the  Associated 
Box  Board  Makers  of  Finland,  Sortcay 
and  Sweden. 


PURE  FOLDING  BOX  BOARD 


.V«Af 


cor^Kcory^^  \ 


✓  •MuifSMsfc"*', 


As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


CLECKHEATON  •  YORKSHIRE 
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BRITISH  BELTING  &  ASBESTOS  LIMITED 
A18 


CLOSURE  by  KORK-N-SEAL 

for  Crosfields  (CWG)  Limited 


Kork-N-Seal  make  a  wider  variety  of  closures 
than  any  other  British  manufacturer,  for  glass, 
metal  and  plastic  containers.  They  are  part  of 
United  Glass  Ltd.,  Britain’s  leading  makers  of 
glass  containers,  so  your  closures  and  glass  con¬ 
tainers  can  be  produced  and  delivered  together. 

If  you  need  closures,  or  expert  advice  on 
closures,  come  to  Kork-N-Seal.  You’ll  get  the 
best  service  there  is.  Please  write  or  ’phone. 

KORK-N-SEAL 

The  Closure  Division  of  United  Glass  Limited 

KORK-N-SEAL  LIMITED 
Leicester  House,  Leicester  Square,  London,  W.C.2. 
Phone:  GERrard  86ii.  Grams:  Korkanseal,Lesquare,London. 

A 19 


—  pure  colours  for  foodstuffs  — 
meet  the  requirements  of  the  most 
exacting  authorities  in  the  world. 
Edicol  Supra  Colours  are  made  in 
modern  plant  under  strict  laboratory 
control  at  every  stage. 

Their  purity  is  of  the  highest  degree; 
and  sealed  containers  protect  them 
during  transit  from  the  point  of 
manufacture  to  the  place  of  use. 

For  manufacturers  exporting  to  USA, 
certified  supplies  of  F.  D.  <£  C.  colours 
are  available  in  many  cases. 

Imperial  Chemical  Industries  Ltd 
I.ondon  SWl  England 


EDICOL 

SUPRA 

COLOURS 
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Versatility 

liEKR  IN  CANS... 

imotlier  new  use  for  tinplate 


Tinplate  is  chaiifjing  the  traditionally  conserva¬ 
tive  habits  of  iHcr-drinkers,  Already  in  liritain 
leading  brewers  are  paekinj;  no  fewer  than  one 
hundretl  and  eighteen  brands  of  beer  in  cans. 

Heseareh  and  development  by  The  Steel 
Com[)any  of  Wales  have  hel|H‘d  to  make  possible 
this  further  example  of  tinjtlate’s  inereasinfj 
versatility.  In  addition  to  the  s|x*eial  ty|K“  of 
tinplate  retpiired  for  eanning  Ixer,  The  Steel 
Company  of  Wales  priKluees  a  wide  vtiriety  of 
grades  and  qualities  to  suit  many  s|K*eialiy.ed 
applications. 

We  make  a  great  deal  of  Hritain's  tinplate, 
and  we  are  constantly  learning  something  new 
al)out  it.  There  arc  several  interesting  recent 
develoiiments.  Whv  not  write  to  us? 


^1NN£9 


loojf 


riNELATE  DIVISION 


t'ariniirthcn  Hoad.  Swansrn.  (iluiiinrgan  Teleph«)n«‘ :  Swansea  .>1.571  Telegniiiis  :  Welsliplate,  Swansea 
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PERTINENT  VIEWPOINTS  ON  R.O.  SEAIS 


says  the  retailer 


And  I’m  the  man  who  ought  to  know.  I  am  where 
the  ihanufacturer  leaves  oflT  and  the  public  begins. 
I  have  seen  the  effect  of  R.O.  Seals.  First,  they 
attract  attention.  Then  they  inspire  confidence.  And 
there’s  nothing  like  confidence  in  a  product  to 
prompt  a  person  to  buy.  Well,  it’s  only  natural, 
that’s  what  I  say.  R.O.  Seals  look  clean,  they  look 
secure,  they  put  the  product’s  name  on  top.  No,  I’m 
not  being  clever — you  can  take  that  anyway  you  like : 
they  put  the  product’s  name  on  top — and  they  do 
it  in  colour. 

Now,  if  you  ask  me,  personally,  why  I  like  R.O. 
Seals,  I’ll  tell  you.  They’re  my  guarantee  that  the 
product  is  hermetically  sealed  and  factory  fresh. 
They’re  my  assurance  that  I’ll  get  no  complaints 
about  deterioration  in  quality.  They’re  one  of  my 
ways  of  keeping  my  customers — ^and  that,  my  friend, 
is  all-important  to  me  . . .  and  to  you,  too.  I’ll  wager. 

Why  not  get  in  touch  with  the  R.O.  people  right 
now?  They'll  give  you  information,  advice,  samples 
and  descriptive  literature. 


METAL  CLOSURES  LIMITED  •  BROMFORD  LANE  •  WEST  BROMWICH  •  STAFFORDSHIRE 

Telephone:  West  Bromwich  1786  •  Telex:  33322  •  Telegrams:  “Closures"  West  Bromwich 


DAWS  CREAMERIES 
(SALTASH)  LTD 


MCSTOS  &  FISOS  LTD 
STOWMARKET 


J.LYOSS&CO.LTD 
CREEMORD.  MIDDX. 


MILK  MARKETISC  BOARD 
ASPATRIA,  CCMBERLASD 


W.  H.  washing  equipment  handles  containers  with 
amazing  speed  and  thoroughness.  Out  they  come, 
clean  as  whistles,  completely  ready  for  further 
ser\icc. 

W.  H.  have  solved  can,  chum  and  container 
washing  problems  in  many  industries,  and  their 
wealth  of  experience  is  freely  at  your  disposal.  If 
you  have  a  container-washing  problem.  Wright 
Hargreaves  can  supply  the  answer— either  as  a 
standard  machine,  or  as  equipment  specially 
tailored  to  meet  your  individual  requirements. 


Hand-fed  and  Automatic  rotary  equipment 
for  washing/stcrilizing  containers  at  a  rate  of 
up  to  360  per  hour. 

Straight-through  systems 
—  fully  automatic  — for  washing/sterilizing  up 
to  720  containers  of  varying  sizes  per  hour. 
Automatic  removal,  washing  and  replacement 
of  lids  can  be  incorporated.  Power  conveyors 
with  ‘Patent'  non-friction  bends  are  available 
to  help  further  speed  the  operation. 

Whatever  your  problem,  we’ll  be  happy  to 
study  it  and  make  recommendations. 


Wright  Hargreaves  are  the  sole  agents  in  Engiand,  Scotland  and  Wales  for 
Silkeborg  Plate  Heat  Exchangers  that  meet  the  highest  standards  of  the  food  industry. 


WRIGHT  HARGREAVES 


Telephone:  Blackburn  4195-6.  Telegrams:  Rilelines,  Blackburn. 
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‘TOPANOL’  BHT  —  a  new  food  antioxidant 


The  Antioxidant  in  Food  Regulations,  1958,  permit  the  use  of 
butylated  hydroxytoluene  in  a  variety  of  foods:  ‘Topanol’  BHT  is 
prepared  with  great  care  specially  for  this  purpose. 

Topanol'  BHT  conforms  with  the  requirements  of  the  Food 
Hygiene  Regulations,  1955,  and  other  relevant  legislation  under 
the  Food  and  Drugs  Act,  1955. 

‘Topanol’  BHT  meets  the  following  specification: — 

Crystallising  point  —  not  less  than  69.4°C. 

Lead  —  not  more  than  10  p.p.m. 

Arsenic  —  not  more  than  2  p.p.m. 


k  PRODUCT  OF 


I.C.I.  HEAVY  ORGANIC  CHEMICALS  DIVISION 


Animal  and  vegetable  oils  and  fats,  and  baked  and  fried  foods 
containing  these,  are  protected  from  rancidity  at  concentrations  as 
low  as  O.OV'a  by  weight— cooking  temperatures  do  not  destroy  activity. 

Paper  and  paper  board  wrapping  impregnated  with  'Topanol'  BHT 
at  low  concentrations  keep  foods  fresher  by  retarding  rancidity  at 
packaged  food  surfaces  and  on  migrated  pirns  of  fat. 

The  appetising  appearance  of  food  packs  can  be  maintained  by  the 
use  of  plastic  pim  wrappmgs  (e.g.  polythene)  colour-stabilised  and 
protected  against  embrittlement. 

Natural  and  synthetic  oil-soluble  vitamins  (e.g.  In  Psh  liver  oils) 
and  citrus  and  other  essential  oils  are  also  the  better  for  '  Topanol'  BHT. 


Full  information  on  request 


IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED 
LONDON.  S.W.1. 
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Here’s 
a  bottle 
looking 
for  some 
squash 


Jaokson 

packaging  advisory  sarvloa 

A  coinprolionsivp  sen’ifc  embracing  design 
and  advice  on  glass  containers, 
closures,  labelling,  display  boxes  and  outers. 
This  sendee  also  olTers  to  inanufaeturers 
packing  in  containers  other  than  glass, 
free  market  research  facilities  on  ‘design 
preference  testing’,  ‘container-in-use 
testing’  and  ‘shelf  testing’,  as  well 
as  an  area  test  marketing  service 
at  a  nominal  charge. 

Ring  Museum  7265  with  any  problem  you 
may  have  or  write  for  informative  booklet. 

Jaokson  rssaaroh  unit 

A  team  of  experts,  |>erfecting  new  types 
of  glass  packs  and  closures. 

If  you  have  a  new  product  or  want  to  give 

a  new  Icnik  to  an  existing  one, 

we  mav  alrt'adv  have  the  answer  for  von. 


We  don’t  think  it  will  have  to  look  very  far  either, 
for  we  have  given  it  stackability,  the  Jackson 
method  of  squaring  the  circle.  Stackability  means 
you  can  get  more  of  your  products  on  the  retailers’ 
shelves,  and  at  the  same  time  it  ensures  j^erfect 
label  alignment  and  docs  not  reduce  the  appartnit 
size  of  your  jiioduct. 

We  are  putting  Stackability  to  work  on  a  whole 
range  of  containers,  but  this  one,  in  particular, 
we  feel  is  going  to  have  a  cordial  reception,  (sorry) 
Do  get  on  to  Jackson  Glass  now  and  let  us  put 
some  of  our  packaging  know-how  to  work  for  you. 


If  yoiir  ciMiipany  is  aiiuvrnal  irilh 
packing  anti  yini  have  »i<tf  yet  received  a 
copy  of  the  Jackson  (Hass  JiHirnal 
Look  Ahead'  please  write  so  that  we  can 
put  you  on  ttur  mailing  list. 


ONE  OF  THE  LARGEST  MANUFACTURERS  OF  GLASS  CONTAINERS  IN  THE  UNITED  KINGDOM 


JACKSON  BROTHERS  (OF  KNOTTINQLEV)  LTD'  LONDON  OFFICE:  1  2  GT.  PORTLAND  ST,  W.1.  MUSEUM  7263 


In  aasoclation  with  J.  W.  Sutcllff*  A  Co.  (1 9BO)  Ltd. 


REIGATE  Brand  NUT  FLAVOURS 

True  to  type — Coconut,  Hazel  Nut,  Almond, 

Walnut,  Pistachio  and  Nuts  &  Wine. 

REIGATE  Brand  VANILLA  FLAVOURS 

— for  all  purposes.  Highest  grades  from  Bourbon  Beans 
and  also  compounded  flavours  of  quahty. 


REIGATE  Brand  BUTTER  FLAVOUR  NATURA 

Gives  that  quality  touch  and  real 
“Butter  taste”  to  your  produas. 


Sole  Manufacturers 


REIGATE  Brand  SOLUBLE  OIL  OF  RHUM 


Pure  distilled  oil  with  the  same  flavouring  constituents 
as  the  finest  Jamaica  Rum.  Free  from  alcohol,  artificial 
preservative  and  colouring  matter. 


5  REIGATE  Brand  FRUIT  FLAVOURS 

Types  for  all  purposes. 

REIGATE  SERVICE!  DELIVERY  to  all  parts 

of  the  country  every  week  by  our  modem  fleet  of  vehicles. 
{Collection  of  empties  also  made). 


WHITE,  TOMKINS  &  COURAGE  LTD 

REIGATE  SURREY  Tel.  REIGATE  2242/3 


Alto  at  48  Mark  Lana,  London,  E.C.3.  Tal.  Royal  1971 
Kdmund  Straat  Milla,  LIvarpool.  Tal.  Cantral  3033 


Clarendon  Mills,  Balfast.  Tal.  Balfast  21S33 
TAB  City  Quay,  Dublin.  Tal.  Dublin  74139 
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STEAM  GENERATORS 

give  sieam  miaHtofteousCk 


for  heating,  processing  and  other  auxiliary  services  with 


iic  reduced  fuel  costs 


immediate  automatic  operation  from 
manual  cold  start 


^  full  operating  pressure  reached  in  less 
than  five  minutes  from  cold  start 


automatic  adjustment  to  steam  re¬ 
quirements 


"3^  safety,  minimum  maintenance  and 
easy  to  service 


spares  and  service  throughout  the 
world 


Clayton  Steam  Generators  are  available  with  capacities  ranging 
from  429  Ib/hr.  to  4600  Ib/hr.  and  can  be  supplied  for  firing 
by  fuel  oil  of  220  or  950  secs,  viscosity  (Redwood  No.  1). 


TECHNICAL  PUBLICATION 
AVAILABLE  ON  REQUEST 


Telephone:  Newton-le-Willows  3641 

VFC.ID 


Member  of  The  English  Electric  Group  oj  CompanitM. 
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CIRDAiON 

CARAWAY 


m 


CIRHAMON 


CORIARDER 

GIHRER 

NUTIEO 

PINEHTO 


OF  THE  FINEST  QUALITY 


SraffordnllenS 


f%T  MMMplM 
«Ht«  to: 


TAS/AL  &I5 
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Aicon 

introduces  the  new 

Thames 

range  of  centrifugal 

Pumps 

Outputs  up  to  500  gallons  per  minute 

This  is  a  sister 
range  to  the  famous 
Aicon  Self-priming 
Centrifugal  Pump  range 

NEWA6E 


Telephone:  WARRINGTON  32401 
Telegrams:  GREENINGS,  WARRINGTON 
Telex  No.  62195 


NG  91 


A30 
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TWILLED  Wl RECLOTH 


NDUSTRIAL  W  REGLOTHS 


N  A  L  META  S 


MESHES  AND  GAUGES 


STRAINER  CLOTH 


reenin 


BRITANNIA  WORKS  ^ 

WARRINGTON  •  ENGLAND 
P.O.  BOX  22 


ESTARLISHED  1799 


Our  representative  will  gladly  call  to  give 
technical  advice  on  particular  applications. 
For  full  details  please  write  to : 


The  symbol  of  the  Newage  Group 
Is  the  hall-mark  of  first-class  engineering 


ARTHUR  LYON  &  CO.  (ENGINEERS)  LTD. 

6  Carlos  Place,  Grosvenor  Square,  London,  W.1 


HYDe  Park  9141 


and  I.C.I.  Salt 
delivers  itself 


Are  you  packing  under  pressure? 


Take,  fkt  gfiaUt  h/ifk  tb  -  •  ■ 


SIGNODE 


A.R  TOOL 


FROM  I'  THROUGH  TO  }'  STRAPPING^ 


T-  -a- 

tI  •.  r,V  -  .  ■■’S-’- ,, J  ’ '  ■,  1A 


Your  despatch  staff  can  cope  with  more  work  with  less  fatigue  with 
the  latest  addition  to  the  range  of  Signode  Pneumatics.  This  compact, 
combined  tool  stretches  and  seals — secures  and  safeguards — en¬ 
suring  delivery  of  your  products  safe  and  sound,  whether  to  the 
other  side  of  the  town  or  to  the  other  side  of  the  world.  At  the 
lowest  unit  packaging  cost,  too! 


Airline 

Pressure  P.S.I. 


Approx.  Strep 
Tension  lbs. 


^  Extra  Protection 


iir  Saves  Labour  Costs 


Permanently  Secure 


ir  Uniform  Tension 


SMINODE  LTD  C 


^UEENSWAY  •  FFORESTFACH  •  SWANSEA  •  GLAMORGAN 


Ttitphont;  Swantaa  328IM  Ttltgnmt  t,  Cabitt:  Edongit,  Swantu  London  Offices:  7-9  BREAMS  BUILDINGS 

LONDON,  E.C.4.  Ttitphont:  HOLborn  7IS« 


Bftndi  Offices;  MANCHESTER  *  LEEDS  ■  GLASGOW  .  BIRMINGHAM  ■  NEWCASTLE  OUBUN  and  ASSOCIATED  COMPANIES  throughout  the  WORLD 
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Well  worth  going  to  gaol  for  was  the  verdict  of  the  Knave  of  Hearts.  Well 
worth  going  to  Stiirge  for  is  the  verdict  of  citric  acid  users.  When  a  product 
comes  up  trumps,  every  ingredient  deserves  its  share  of  the  praise.  And  no 
one  holds  more  honours  for  purity,  quality  and  sheer  good  taste  in  fine  citric 
acid  than  Sturge — manufacturers  since  1823.  ^ 


Citric  acid  for  jams  and  preserves, 
fruit  squashes  and  carbonated 
drinks,  ice-cream,  confectionery 
and  other  food  products. 


JOHN  &  E  STUBOE  LIMITED  •  WHEELEY8  ROAD  •  BIRMINGHAM  16  •  TELEPHONE  •  MIDLAND  1236 

An  Independent  companv  manufacturing  fine  chemicals  since  IS23  caii 
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IMC-FMC 


STERILII 


Conners  throughout  the  world  hove  odopted  IMC  Continuous 
Pressure  Cooker  ond  Cooler  units  for  oil  products  thot  require 
cooking  ot  high  temperotures.  ossuring  them  of  uniformly 
sterile,  highest  quolity  pocks. 

IMC  equipment,  built  to  your  own  product  requirements 
ond  con  specificotions,  ore  precision  built  throughout  in  our 
Europeon  plont,  with  centrolized  outomotic  control  boord 
permitting  one  montooperote  one  or  mony  complete  steril¬ 
izing  units-  Protective  stops  ond  sofety  devices  ore  provided 
for  convenience  of  operotion. 

Thonks  to  these  odvontoges  you  con  produce  a  uniformly 
processed  high  quolity  pock  ot  high  speeds  ond  with  min¬ 
imum  lobour  costs;  thus  improving  the  soles  volue  of  your 
products  while  ropidly  omortizing  investment. 


EXPERIENCE  HAS  PROVEN  THESE 


IMC  COOKER-COOLER  ADVANTAGES 


LABOUR  SAVINGS :  The  IMC  Continuous  Pressure  Cooker 
ond  Cooler  is  often  colled  the  "One*Mon  Moss  Production 
Kitchen".  Only  one  mon  is  required  to  mointoin  o  bottery  of 
instollotions. 

HIGHEST  QUALITY  PACKS  :  Agitoting  principle  permits  ropid 
heot  penetrotion,  ond  in  most  coses  reduces  cooking  time. 
Every  con  is  evenly  cooked  ;  every  con  is  cooked  exoctly 
olike-  High  temperoture  short  time  cook  often  results  in 
superior  colour,  flovour  ond  texture. 

DAMAGE  AND  HANDLING  COSTS  REDUCED  :  This  contin¬ 
uous  mechonicol  con  hondling  process  substontiolly  reduces 
loss  from  con  denting  ond  domoge. 

STEAM  SAVINGS  :  Substontiol  steom  sovings  ore  possible 
through  reduced  processing  ond  heot  losses. 

If  your  next  conning  seoson  includes  soups,  vegetobles, 
fruits  ond  ocid  foods,  milk,  meot,  rovioli.  spoghetti  or  other 
mixed  foods,  be  sure  to  request  our  literoture,  o  quototion, 
or  the  visit  of  one  of  our  engineers  to  ossist  you  in  budgeting 
for  higher  quolity  ot  lower  cost. 


Th»  moit  widely  ut»d 
food  procasimg  oquipmont 
in  Iho  world  it 
IMC-FMC  oquipmont, 
now  built  ond  roadily 
ovoilobl*  in  Europo. 


SPKUl  (OMIMATION 


FLEXIBILITY 


BREEOSTRAAT,  3 
SINT-NIKLAAS.WAAS  BELGIQUE 
TEL  :  (03)  76.02.73 
TELEX  :  (03)  4  I  I 


WiMit  kind  of 

RfDUCING  VALVE  I 

The  conditions  governing  the  use  of  reducing 
valves  may  run  from  relatively  simple  valves  for 
the  steam  pressures  encountered  in  canteen 
kitchens,  hotels  and  institutions,  to  the  exaaing 
duties  of  back-pressure  turbine  control  or  for 
dealing  with  high  pressure,  high  temperature 
steam. 

Hopkinsons  have  a  type  of  Reducing  Valve 
suitable  for  every  duty;  full  particulars  of  their  : 
characteristics  and  suitability  to  different  appli¬ 
cations  are  contained  in  Catalogue  5600. 


REDUCING  VALVES 


Send  an  application  on  your  firm's  letterhead 

HOPKINSONS  LIMITED  •  HUDDERSFIELD 

LONDON  OFFICE :  34  NORFOLK  STREET.  STRAND,  W.Ci 

HVIII. 


‘I  had  my 
first  Russell 
Sieve  20  years 

ago . 

Time  I  had 
20  more’ 

T/ie  Cascade  gives  2  continuous  grades 

Please  write  for  full  details  to: 


RUSSELL  CONSTRUCTIONS  LTD  *  .  , 

RUSSELL  HOUSE,  8-9  ADAM  STREET,  LONDON,  W.C.2.  sieving,  straining  &  elevating  J 

Telephone:  TEfAple  Bar  0055/9  Cables:  Russelcon,  Rond,  London  problems  get  in  tOUCh  with  RUSSELL.  I 
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YESTAMIN 


YESTABAKON 


YESTAMIN  &  YESTABAKON 

Products  of: 

The  English  Grains  Company  Limited 
Shobnall  Road,  Burton-on-Trent  Telephone:  3781 


Bi  Free  samples  of  both  Yestamin  and 
A  Yeslabakon  will  be  sent  on  request 
V  together  with  our  specially  prepared 
1  brochure. 


Yestamin  offers  to  food  manufacturers 
a  rich  natural  source  of  vitamins  of  the 
entire  ‘B’  complex,  as  well  as  protein 
and  other  valuable  food  factors. 

It  already  finds  wide  application  in 
the  food  Industry  in  the  preparation  of 
baby  foods,  invalid  diets,  breakfast  foods 
and  many  other  food  products. 

Yestamin  is  extensively  used  in  the 
pharmaceutical  field. 

Yestabakon  has  a  brewers'  yeast  base, 
specially  processed  to  give  a  real  farm¬ 
house  bacon  tang.  In  addition  to  the 
obvious  uses  YESTABAKON  enjoys  as 
a  flavouring,  it  is  also  rich  in  vitamins  of 
the  "B’  group. 
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the  super 


jm 


*7with  the  big  capacity. . . 


HEAKY  DUTY  PULPING  MACHINE 


A^turdy  reliable  machine  with  a  tremendous  capacity,  the  Kellie  Heavy 
Duty  Pulping  machine  can  easily  handle  up  to  20  tons  of  material  per  hour. 
Food  products  such  as  tomatoes,  apples,  prunes,  plums,  figs,  oranges,  berries 
etc.  deftly  cycloned,  sieved  and  reduced  to  a  liquid  or  semi-liquid  state. 

The  roughage — skins,  seeds,  cores  and  othei  residue  is  efficiently  strained 
off.  In  certain  cases  where  it  is  necessary  to  pass  the  seeds  and  some  chunks 
into  the  finished  products,  this  is  effectively  controlled  by  fitting  a  suitable 
perforated  pulping  screen. 

The  Kellie  Heavy  Duty  Pulping  machine  is  capable  of  dealing  with  10  to  20 
tons  per  hour  according  to  the  nature  of  the  product;  The  machine  is  equally 
efficient  as  a  rougher  or  finisher  with  the  use  of  interchangeable  screens: 

Send  today  for  full  particulars; 


PLANT 

ROBERT  KELLIE  &  SON  LTD.,  DUNDEE,  SCOTLAND 

Telephone:  DUNDEE  25687/8  Telegrams  &  Cables:  “KELLIE”  DUNDEE 
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Many  companies  have  been  surprised  by  what 
Remploy  can  do  for  them  in  supplying  boxes, 
cartons,  and  containers. 

Whatever  shape  or  size,  whatever  type  you 
require,  however  small  or  large  your  order,  you 
can  rely  on  Remploy  to  supply  exactly  what  you 
want — a  first-class  job  at  lowest  possible  cost — 
and  delivery  true  to  promised  date. 

The  nine  Remploy  factories  are  situated  in  main 
industrial  areas,  and  can  therefore  give  you  ‘on 


the  doorstep’  service.  They  are  all  well-equipped 
with  most  up-to-date  plant  and  are  staffed  by 
workpeople  with  exceptional  ‘know  how’. 

Remploy  designers  are  experienced  in  all 
aspects  of  packaging,  and  will  advise  and  help 
you  if  required — without  charge  or  the  least 
obligation. 

For  full  details  of  what  Remploy  can  do  for 
you,  get  in  touch  with  the  nearest  Remploy 
factory,  or  direct  with  Headquarters: 


Remploy  Limited 


REMPLOY  FACTORIES  AT 


AINTREE  •  BLACKWOOD 
LONGTON  •  PORTSMOUTH 
DAGENHAM  •  BURNLEY 
LEEDS  •  SHEFFIELD 
SUNDERLAND 


(CARDBOARD  BOX  SALES  DIVISION) 
OXGATE  LANE.  LONDON.  N.W.2 
Telephone :  GLAdstone  8020 
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^  mjx  in  the  best! 


^  ANCHOR 

and 

FERNLEAF 


Njaw-Zealand 


V  ^eala  Tr^^^^<»t  of 


Govern, 


v<s*^  A  vailable 


^ent. 


in  a  variety 
of  packs  of  28  ib., 
56 ib.  net. 

•k 


MIILK  centbau  e^BMs 

11  o  QUEEN  VICTORIA  S  ..  Kingdom  and  Europe 

Sole  importers  for  the  United  n  ng 

♦  87LordSt  .Uverpool2  Ce^tral^  Central  2263. 

Branch  Office,:  *  '’> 


r" 
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Bottl©® 


Now  THAT  i’m  back  in  Scotland  I  want  everything 

Scottish.  Including  the  bottles  for  my  filling  lines.  I  get  what 

I  want  at  Alloa.  Bottles  made  for  Scots,  by 

Scots.  No  wonder  whisky  feels  at  home  in  them — so  do 

lots  of  other  first-class  Scottish  products. 

No  wonder  Scots  choose  Alloa. 


Everything  you  need  in  glass  packaging,  right  here  in 
Scotland.  That’s  what  Alloa  Glass  Limited  offers.  You 
get  first-class,  individual  treatment,  the  best  in  research 
and  design,  and  Alloa  Glass  Limited  has  an  associated 
closure  company  in  Scotland  too.  Isn’t  this  the  kind  of 
service  you  %vant  ?  Get  in  touch  and  it’s  yours  t 


ALLOA  GLASS  LIUITED,  OLASSHOUSB  LOAN,  ALLOA,  SCOTLAND.  TELEPHONE:  ALLOA  761 
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This  is  a  r  bore  variable  delivery 
stainless  steel  "Easiclean**  pump,  rapidly 
dismantled  without  tools  for  cleaning: 

robust,  simple,  and  reliable. 


Variable  Flow  Easiclean  Pumps 

Now  manufactured  in  all  sizes  up  to  3"  bore,  from  0  to  BOg.p.h. 
up  to  0  to  7,500  g.p.h.,  this  is  the  IDEAL  PUMP  for  METERING 
AND  BLENDING  In  the  FOOD  AND  PHARMACEUTICAL 

INDUSTRIES. 

Leading  manufacturers  using  Plenty  pumps  include — 

GEO.  BASSETT  &  CO..  LTD., 

BROOKE  BOND  LTD.,  CADBURY  BROS.  LTD., 

CALLARD  &  BOWSER  LTD. 

COW  &  GATE  LTD.,  EXPRESS  DAIRY  CO.  (London)  LTD., 
HUNTLEY  &  PALMERS  LTD., 

W.  &  R.  JACOB  &  CO.,  LTD.,  J.  LYONS  &  CO.,  LTD., 


EagI  e  Iron  Works, 


Newbury,  Berks.,  ENGLAND. 


f.M. 
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If  your  pack  has  been  designed  and  manufactured  by 
Dring,  then  you  are  really  playing  from  strength.  It’s  no 
'  gamble  to  take  advantage  of  a  product  packaging  service 

i  that’s  second  to  none. 

'  From  design  to  despatch,  through  plate-making  and 

printing,  every  production  process  is  carried  on  under 
one  roof. 


Sales-wise  you’ll  hold  all  the  cards! 


Fw  tk  PACK  lluiti  d  ml  Ace 

f 

J.  DRING  LTD  •  THE  AIRPORT  •  PORTSMOUTH  •  Tel:  61291-2-3-4 
London  Office;  96/100  Aldersgate  Street,  E.C. I .  •  Telephone;  MOMarch  6268 

Foott  Manufacture — Sv[nembvr,  1%0 
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The  pump  with  GUTS  I 


Before  this  Mono  Pump  was  installed  in  an 
Australian  meat  factory,  each  day  10  men  wheeled  RO 
trolleys  of  offal  to  the  digesters.  With  automatic 
control  of  the  Mono  Pump  only  2  men  are  now 
employed  at  the  receiving  end — another  instance  of 
the  versatility  of  the  Mono  Pump  which  has  power  in 
its  suction  and  punch  in  its  deiiveiy. 


MONO  PUMPS  LIMITED 

Mono  House,  Sekforde  Street,  Clerkenwell 
Green,  London,  E.C.  I 

Telephone:  Clerkenwell  891 1 

Telegrams:  Monopumps  ’Phone  London 

United  Kingdom  tranches:  telfast.  Birmingham,  Bristol, , Glasgow, 

Manchester,  Newcastle  and  Wakefield  and  Overseas:  Dublin, 

Durban,  Johannesburg,  Melbourne,  and  Sydney. 


MP  283 


Edible  BONE 
phosphate 
for  food 
fortification 


A  Product  of 

CALFOS  LIMITED 

IMtEKIAL  HOUSE,  KINGSWAY,  LONDON,  W.C.2 
Telephone:  TEMple  Bar  3629 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


Full  particulars, 
samples  and  prices  on  request. 


AU 
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QUALITY  IN  STORE 


First  produced  fifty 
years  ago,  but  as 
modern  as  modern 
methods  can  make 
them,  “Fiberite” 
Cases  shotv  that  only 
by  attention  to  detail 
can  ftbreboard 
packing  become 
"Fiberite"  packing. 


Your  goods  have  arrived.  And  thanks  to  “Fiberite” 
Cases  they  have  arrived  factory  fresh.  Whether 
in  city  supermarket  or  village  store,  this  is  the 
end  of  the  line.  Now  your  goods  see  the  light — on 
the  shelves,  in  the  window. 

The  busy  retailer  appreciates  the  value  of 
tough  and  sturdy  packaging  in  ensuring  safe 
delivery  of  the  goods  he  sells.  The  reputation  of 
any  manufacturer  rests  secure  at  a  time  like  this 
when  the  quality  of  the  goods  is  matched  by  the 
quality  of  the  packing.  No  wonder  “FIBERITE” 
Cases  carry  such  a  tremendous  volume  of  pro¬ 
ducts  that  are  household  names! 


Quality  •  Economy  ■  Service  ■  Strength  ■  Design 


I 


APV  HYGIENIC  STAINLESS] 

l>pc  “  S.F."  Pipe  l-ittiiiitk. — designed  for  in-placc  dcaiiing. 

STEEL  PIPE  FITTINGS, 


Type  KJ.T."  Pipe  Fillings — the  British  Standard  Ring  Joint  Type. 


COCKS,  VALVES  &  PUMPS 


Ihc  “  Pani\aht'.”  A  light- 
>\cight  leak-proof  valve  with 
180°  control.  Suitable  for 
high  pressure  work. 


The  “W.A.”  Cock.  Wide 
angle,  full  bore,  erevice-free, 
non-galling  and  self-draining. 


Graduated  Control  Vahe. 
Precise  control  of  flow  with 
calibrated  settings. 


FOR  THE  SAFE  MOVEMENT 


••  /.ephyr  ”  Air  Oper¬ 
ated  Vahe.  For  remote 
and  automatic  control. 
Designed  for  in-place 
cleaning. 


Descriptive  puhlieations 
will  be  sent  on  request. 


“  I’uma  "  Stainless  Steel  Pumps.  Easily 
cleaned  sanitary  pumps  with  inter¬ 
changeable  standard  motors  and  seals. 


&  CONTROL  OF  LIQUIDS 


THE  A.P.V.  COMPANY  LIMITED  •  MANOR  ROYAL  •  CRAWLEY  •  SUSSEX 


lELLPMONb;  CRAWLEY  060.  TELEX:  8737.  TELEGRAMS;  ANAt  LASIIC,  CRAWLEY 
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Telephone:  Derby  45801  (4  lines) 


London  Office:  2'3  The  Sanctuary,  Westminster,  S.W.1.  Tel,  ABBey  3651  2 


This  remarkable 
versatility  makes  the 
Bliss  603  ideal  for 
packers  who  use  many 
different  can  sizes. 


CQMi^RESSEO'AIR 
THAT  CANNOT  CONTAMINATE 


type  DA 


eOMPRESSORS 


The  compression  chamKr^ 
designed  to  operate  without^ 
lubrication,  thus  ensuring  ||W 
complete  freedom  from  oil^^. 
contamination.  ^ 

*  InfrcqiMat  OHlnteMnc* 
all  workfeig  parts  aarilp  aecwsW 


*  Autoautic  ekctric  start  and  rtog 
control  availabis 

*  Pressuras  up  to  156  p.s.iH 
capacities  from  150  ta  Mi 


SiHglt~  or  nMhstage 
models  aaaHaMr 


We  shall  be  pleased  to  send  you  technical 
literature  containing  details  of  specifications  and  performances. 


Worthington 


NEWARK  NOTTS 


PUMPS  •  COMPRESSORS  •  HEAT  EXCHANGE  EQUIPMENT 
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MALT  PRODUCTS 

A  THOUGHT  FOR  FOODS 

Protein  additions? 

Vitamin  B  complex  ? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


MINTON  iN  ri  SO  N  1. 1  M  I  I'  K  I) 

(  KDAHS  T  VC  TORT  •  STOWMVRkhl  •  S I  PK)  L  K 

Maltsters  for  more  than  a  Century 


For  Milk  Powder  in  all 
its  forms  (Spray  or  Roller), 
Sweetened  Condensed  Milk  (Full 
Cream  or  Skim),  Evaporated  Milk 
and,  of  course.  Butter,  Cheese 
and  all  other  Dairy  Products — 
whether  you  need  them  in 
tons,  cwts.  lbs.  gallons  or 
quarts — backed  by  an  expert 
Advisory  Service. 


WILTS 


I 


Why  FILTRATION  =  NYLON 

Tod^y,  more  filtering  with  nylon  cloth  is 
carried  out  in  Britain  than  anywhere  else 
in  the  ^orld.  But  if  you  operate  a  filtration 
process  and  do  not  already  use  nylon,  you  may 
like  to  know  some  of  the  reasons  why  nylon 
cloths  so  quickly  established  themselves:— 


LONG  LIFE  —  Nylon  filter  cloths  have  much  greater 

life  expeaancy  because  of  nylon’s  excellent  tensile 

and  rupture  strength,  wet  and  dry;  its  superb 

abrasion  resistance ;  its  resistance  to  chemical  attack 

and  extremes  of  temperature,  and  its  immunity  to  * 

attack  by  mildew  and  fungi. 

ADAPTABILITY  —  Nylon  cloths  are  supplied  in  all 
weights  an4  weaves.  There  is  a  choice  of  surface 
characteristics,  including  smooth  surfaced  cloths  for  ' . 
easy  cake, discharge.  ^ 

BETTED.  SERVICE  — Nylon  cloths  have  excellent  .’V  * 
filtering  properties,  do  not  «hed  surface  ^brc,  They  ^ 
can  be  cleaned  quickly  and  easily.  Cloth  stability  is,  ' 

i  very  good.  •  '  *  i  ^ 

^  LOWER  COSTS  —  All  the  advadtages  listed  above 

mean  that  nylon  filter  cloths  can  give  you  a  sub¬ 
stantial  cut  in  costs.  By  making  filtration  processes 
simpler,  they  can  increase'^production.  * 


IT’S  Nylon  FOR  STRENCTH 


AS2 
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PRE  HEATERS 


SHARPLES 

W.SUPER-D- CANTER 


COMMINUTOR 


SHARPLES 
.AUTOJ  ECTOR 


RE  HEAT  TANK  /  ^/ A  H 


THE  SHARPLES 
LOW  TEMPERATURE 
RENDERING  PROCESS 


Double  jjour  money! 

Only  the  Sharpies  Low  Temperature  Rendering  Process 
combines  highest  quality  fat  and  undenatured  protein. 


Experience  Trom  over  40  installations 
has  proved  that  the  Sharpies  Low 
Temperature  Renderinn  Process  not 
only  pitxluces  the  highest  quality  fat 
but  also  yields  an  undenatured  pro¬ 
tein  stream  suitable  for  incorporation 
in  edible  products,  such  as  sausage 
and  meat  loaf,  and  also  pet  foods. 

Note  for  Tenderers  who  want  to  have 
their  cake  and  eat  it:  not  only  does  the 
Sharpies  Process  produce  a  premium 


quality  fat  and  protein— operating 
costs  are  also  considerably  reduced.  A 
Sharpies  Process  uses  less  steam, 
less  labour,  less  ground  space.  This 
Sharpies  Process  is  only  one  example 
of  creative  food  engineering  by  the 
Sharpies  organisation.  Whether  it’s  a 
matter  of  a  complete  process  or  a 
single  machine,  every  plant  user  can 
avail  himself  of  the  expert  advice 
provided  by  Sharpies. 


SHARPLES 


if 


& 


SHARPLES  CENTRIFUGES  LIMITED 


TOWER  WORKS 


DOMAN  ROAD 


CAMBERLEY 


Tel:  Camberley  2601.  Teletrams:  ‘Supenf.in'  Camberley. 
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WE  ARE  OFTEN  IN  HOT  WATER 


BUT  NEVER 

IN  RESPECT  OF  THE  QUALITY  OF  OUR 

FOODSTUFF  COLOURS 


Available  in  all  shades,  for 
all  food  products  and  for  world 
markets.  Why  not 
drop  us  a  line  if  you  are  interested? 


H  O  U  N  SLOW 


MIDDLESEX 


MANUFACTURERS  OF  GUARANTEED  COLOURS  FOR  THE  FOOD  INDUSTRY  FOR  MORE  THAN  EIGHTY  YEARS 


FORMULA  ONE 


THE  NON-TOXIC  ANTI-STICK 
IN  THE  PRESStRISED  AEROSOL 


An  occasional  squirt  of  Ambersil  Form¬ 
ula  One  Silicone  Spray  applied  to  your 
Packaging  Machinery  will  prevent  wax 
build-up. 

Ambersil  Formula  One  is  a  pure 
methyl  silicone  fluid  which,  being 
colourless,  odourless,  tasteless,  non¬ 
toxic  and  chemically  inert  is  ideal  for 
use  on  Food  Packaging  Machinery. 

Ambersil  Formula  One  is  a  first-class 
“anti-stick”  for  any  purpose;  apply  it 
wherever  sticking  must  be  avoided. 


A  LITTLE  SQUIRT 

STOPS 

THAT 

WAXY 

BUSINESS! 


mm 


Price  details  per  aerosol : — 

18  •  sinttles,  17  -  {  doz.,  16  •  doz.,  15-2  doz.,  13  6d.  gross. 


i 

I 

\ 

I 


AMBF.R  OILS  LTD.,  11a  ALBKMARLF.  STRFFT,  LONDON,  W.l  MAYfair  6161/3 
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‘NATIONAL’ 

Standard  Lines  include : 


Mineral  Water  Bottles 

Cordial  Bottles 

Vinegar  Bottles 

jamjars 

Meat  Paste  Jars 

Olive  Oil  Bottles 

and  a  wide  range 
of  Pharmaceutical 
Glass  Containers. 


^  Glass  Outsells 

^"‘NATIONAL 

Glass  Excels 


We  shall  be  glad  to  send  you  full 
details  of  our  Standard  Lines  which 
are  all  available  for  prompt  delivery 
from  stock. 

We  should  also  welcome  enquiries  for 
Glass  Containers  specially  designed 
to  your  requirements. 

Shelf  Testing  Service  at  your  disposal 
to  test  customers’  reactions. 


Particular  People  always  say  ‘NATIONAL*  for  Quality  in  Glass  Containers. 


Independent  Research  at  self-service 
stores  has  shown  that  when  identical 
products  are  offered  in  Glass  Containers 
and  in  an  alternative  pack  side  by  side. 
Glass  outsells  the  other. 

May  we  send  you  full  details  of  this  most 
enlightening  Research  ? 


SEE  HOW  GOOD  THINGS  ARE  IN  GLASS 


NATIONAL 

GLASS  WORKS  (YORK)  LTD 

FISHERGATE,  YORK.  Tel.  YORK  23021 

London  Office : 

CAROLINE  HOUSE,  55-57  HIGH  HOLBORN. 
LONOON,  W.C.1.  Tel.  HOLBORN  2146 


Tr(^  Mark 
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♦  ELECTRO  ♦  PERMANENT  ♦  ELECTRONIC  ♦  ELECTROSTATIC 


r 

You  will 


needing  buildings  like  these 


TO;  MARLEY  CONCRETE  LI  M  ITE  D,  Oapt.  SI  I 

Head  Office;  peasmarsh,  Guildford,  surrey.  Peasmarsh  69171 


I  am  interested  in  a  building  for  (indicate  use) 


at ,  - .  . - . - 

Approximate  dimensions:  LENGTH  width  — 

HEIGHT  _  _  Please  send  me,  without  obligation, 

your  Quotation,  for  supplying  and  erecting. 


MARLEY  CONCRETE 


BUILDINGS 


.V50 
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The  machines  illustrated  are  four  of  a  total  of  six  lolly 

mould  washing  machines  supplied  by  Dawson  Bros.  Ltd.,  to 

T.  Wall  &  Sons  (Ice  Cream)  Ltd.  .  .  .  The  moulds  are  subjected  to 

an  intense  two  stage  spraying  and  jetting  treatment  consisting 

first  of  a  prolonged  hot  water  wash  which  thoroughly  cleans 

the  top  and  underside  of  the  moulds,  followed  by  an  overall 

fresh  cold  water  rinse.  The  machines  are  made  throughout  from  stainless 

steel  and  all  parts  including  pumps,  sprays  and  jet  boxes  are 

easily  accessible  for  cleaning  down  and  maintenance.  ^ 


Ujowsan 


DAWSON  BROS.  LTD.,  GOMERSAL,  Nr  LEEDS 

London  Works:  406  Boding  Lane  South,  Woodford  Green,  Essex.  Tel:  Crescent  7777  (4  lines) 
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For  clean, 

£:leaming:  interiors 

Here  is  a  coating  for  your  walls,  wood  and  metal-work 
which  is  easy  to  apply  and  sets  with  a  tile-like  surface 
that  withstands  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 

In  food  factories,  warehouses,  offices,  canteens  and 

wherever  cleanliness  is  important  Permoglaze  is  now¬ 
adays  replacing  ordinary  paints  and  enamels  because  its 
hard  glazed  surface  repels  dirt  and  is  so  easy  to 
keep  clean. 

Mould-infected  surfaces  can  be  cured  by  the  application 
of  Permoglaze  Anti-mould  grade  which  possesses 
unique  germicidal  properties. 

Permoglaze  is  supplied  ready  for  application  in  white 
and  colours  in  Gloss,  Eggshell  and  Satin  finishes. 

Write  now  for  colour  card  and  booklet  describing  how 
to  Permoglaze  walls  and  other  surfaces. 


Permoglaze 

THE  TILE-LIKE  FINISH 


RETORTS  AND 
ITERILIZERI 


I 


THESE 


RETORTS 


CAN  NOW  BE 


SUPPLIED 


FROM  STOCK 


PERMOGLAZE  LTD  •  TYSELEY  *  BIRMINGHAM  II 
Depots  at 

Cardiff t  Leeds,  Glasgow,  Manchester,  Nottingham  &  Norwich 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS  f 

FERRY  ST.,  MILLWALL,  LONDON,  E.I4 

TELEPHONE:  EAST  II8S,  1IS6  I 

TELEGRAMS:  PRESVESALS.  PHONE,  LONDON  | 
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Bi-metallic  Recording 
Thermometer 


Mercury-in-steel  Disc 
Chart  Recorder 


Resistance  Thermometer 
Recorder 


thanks  to  HYGIENIC  PIPE  FITTINGS  by 


Realm  stainless  steel  fittings 
are  designed  and  manufactured 
specially  for  liquid  food  process 
lines. 


To  the  British  Standard  1864 
and  the  American  I.A.M.D.cone 
seat  standard  in  sizes  i'  to  x". 


We  invite  enquiries  for  the 
manufacture  of  special  items. 


ALL  REALM  fittings  are  made 
of  stainless  steel  181813. 


J  ENGINEERING  WORKS  LIMITED 

CROYDON  •  SURRf  Y  (nearest  ttetron  .  East  Croydon,  S.E.  Re|ion) 
Telephone:  THO  8391-3  Telegrams:  REALMARO,  CROYDON 


DRYING  PLANT 

CON  TIN  LOUS  SPRAY  DRIERS 
FILM  DRIERS  'AND  PNEUMATIC  DRIERS 

For  producing  powdered  starch,  coffee,  milk,  ice-cream, 
etc. 

INDUCED  FLOW  STIRRERS  AND  MIXERS 
for  handling  sauces,  soft  drinks,  salad  cream,  syrups, 
cooking  fats,  ice-cream,  fruit  juices,  etc. 

Demonsi rations  and  tests  can  always  he  arranged  in  our 
well-equipped  London  Laboratories. 


Kestner  Spray  Drier  for  Research  and  Pilot  work. 

KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD 

5  GROSVENOR  GDNS.,  LONDON  S.W.I 


Costner 


THE  CHEMICAL  ENGINEERS 
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Precisely 
the  grader 
you  need 


HENRY  SIMON  LTD  •  CHEADLE  HEATH  •  STOCKPORT  •  TELEPHONE  GATLEY  3621  •  TELEX  66  -287 

l«0 


INDU 


Here  is  a  range  of  machines  which  answers  your 
grading  problems  as  quickly  as  they  arise.  Simon- 
Carter  Precision  Graders  accurately  separate  and 
size  free-flowing  granular  materials  of  all  varieties 
by  thickness  or  width  differences.  They  can  be 
combined  to  give  various  flow  arrangements  in 
single,  two  or  three-high  installations.  Oversize 
and  throughs  can  be  directly  fed  from  one  unit 
to  the  next,  eliminating  special  spouting  and 
making  the  best  possible  use  of  limited  height 
and  floor  space. 

Ask  for  details  of  the  complete  range. 


KEXIBALL,  BISHOP  &  COMPANY  LIMITED 

SALES  DEPT.:  RAMSGATE  ROAD.  SAND.VICH.  KENT. 


•  Pure  Chemicals  for  Industry 

Telephone:  ADVance  1234  or  SandHuh  2371  (Interconnecting  lines) 
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FROM*  tTO 
UiMlOONMW 
Of«IFr 

Tfl  MB**  ♦4«« 


Built  with  your  needs  in  mind,  the  Commer  ton  forward  control  model  thrives  on  the 
toughest  assignments  . . .  triumphs  magnificently  over  the  fierce  strain  of  “stop-start” 
delivery  work.  A  sterling  example  of  Commer  reliability,  this  lively  four-cylinder  model  is 
quality  engineered  and  gives  the  utmost  economy  of  operation.  Primarily  fitted  with  van 
bodywork  distinctively  modem  in  style,  the  chassis  also  accommodates  special  bodies  to  suit 
individual  requirements  such  as  the  above. 

BuUt  (ast 


A  ROOTES  PRODUCT 


COMMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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The  preparation  of  food  is  unkind  to  the  hands.  Rozalex 
Barrier  Cream  No.  lo  has  been  developed  for  use  by  bakers, 
confectioners  and  the  food  industries  generally,  to  provide 
protection  against  fruit  juices,  sugar,  vegetables  and  other 
food  stuffs.  It  is  water-resistant,  contains  no  perfume  and 
cannot  contaminate  food  in  any  way. 

Also  available — Rozalex  Fruit  Stain  Removing  Cream. 

For  literature  and  samples,  please  write  to  Rozalex  Ltd, 
10  Norfolk  Street,  Manchester  2. 


ROZALEX 


protect 


THE  CHEAPEST  PROTEIN  SUPPLEMENT 

for  increasing  nutritive  value 

Rich  in  Protein  (40%)  and  Oil  (20%) — Free  from  starch. 

IDEAL  FOR  MANY  FOODS 

also  because  of  its 
NEUTRAL  FLAVOUR  and 
EXCEPTIONAL  PURITY 

Manufactured  specially  for  the  Food  Trades  by: 


THE  BRITISH  ARKADY  CO. LTD. 

SKF.RTON  ROAD  t)lDTRAFFORD  MANCHESTER  lb 


WILLIAM  BRYAN  LTD 

Jinest  Quaiitif 


PEPPER  &  SPICES 

MACE,  NUTMEGS.  GINGER,  CINNAMON.  ETC. 


HERBS 


VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  i457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILCATE,  LONDON 
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jIl™ 

A  Siavici  IN 
STAINIISS 
*Tt*l  ^ 


lllustraticn  shows  Stainless 
Steel  Jacketed  Pans  which 
are  ayailable  from  stock. 


For  whatever  purpose  plant 


manufacture  and  install  it 


Our  qualified  engineers  are 


particular  problems  and  will 


submit  their  suggestions  and 


ideas  quickly  and  expertly. 


May  we  have  your  enquiries? 


We  specialise  in 

TANKS.  HIGH  AND  LOW  PRESSURE 
VESSELS.  VACUUM  RECEIVERS. 
DISTILLATION  PLANTS. AGITATORS. 
HEAT  EXCHANGERS.  MOBILE 
VESSELS  AND  TANKERS.  CONE 
BLENDERS.  BOILING  PANS. 
HOPPERS,  etc. 

Manufactured  in 

STAINLESS  STEEL. ‘‘MONEL*’  (Nickel- 
Copper  Alloy).  NICKEL.  ALUMINIUM 
AND  MILD  STEEL. 


STAINLESS  STEEL  PLANT  LIMITED 


Head  Office  and  Works 


DORSET  AVENUE,  THORNTON  GATE,  CLEYELEYS,  LANCS 

Telephone:  CLEYELEYS  2234  S> 3070  Telegrams:  Stainless  Cleveleys 
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Canning  Machinery 

1961  MODELS  for 


Preparation  <£  Processing 
of  High  Grade 
FRUIT  &  VEGETABLE 
Preserving 


Essences,  fruit  juice 
concentrates,  essential  oils, 
food  colours,  etc.,  specialised  for 
aerated  beverages,  fruit  Juice 
cordials,  confectionery,  ices, 
jellies,  biscuits  and 
other  food  products. 


"•'Jill 
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for  the  new-look  work  wear  with  the  low-cost  qualities 

New  and  smarter  styles  for  women  and  something  completely  new  for  men  in  opaque  fabrics  made  from  the 
new  matt  yams.  This  is  the  news  of  the  season  in  BRTnyiON  work  wear.  BrTnyiOH  overalls  not  only  save  money  on 
a  direct  cost-for-life  basis,  but  also  reduce  mnning  costs,  simplify  laundering,  increase  efficiency  and  raise 
morale  all  round.  BRTnylON  is  highly  resistant  to  wear,  tear,  moisture,  shrinkage,  rot,  flame,  chemicals  and  insects. 
Please  present  your  work  wear  problems  to:  British  Nylon  Spinners  Limited,  Marketing  Department, 
68  Knightsbridge,  London,  S.W.i 

Registered  T rade  Mark  of  British  Nylon  Spinners  Limited  BRI-NVION  FOR  THE  BEST  IN  NTION 
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Vitamins  I 
in  Bulk 

Natural  &  Synthetic  Vitamin  A 
Vitamin  Bi  (Aneurine  Hydrochloride  B.P.) 
Vitamin  B.6  (Pyridoxine  Hydrochloride  I 

B.P.C./U.S.P.)  I 

D.L  Calcium  Pantothenate  U.S.P.  I 

Vitamin  C  (Ascorbic  Acid  B.P.) 

Vitamin  D2  (Calciferol  B.P./U.S.P.)  1 

Vitamin  D2  (Oily  Concentrate)  | 

Natural  Vitamin  E 

(d-Alpha  Tocopheryl  Acetate) 

(d-Alpha  Tocopheryl  Acid  Succinate) 
(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Grade)  1 

Folic  Acid  B.P./U.S.P. 

Inositol 

,  Nicotinic  Acid  B.P. 

Nicotinamide  B.P.  i 

Permanized  A  &.  D3. 

Get  your  vitamins  from 


Vitamins  Limited 


Bulk  Sales  Dept..  Vitamins  Limited 
Upper  Mall,  London.  W.6  Telephone  t  Riverside  5001 
Tehprims :  Vitabemax,  Hammer,  London 


MODERN 

INDUSTRIAL  EQUIPMENT 


THE  HALLMARK  OF  QUALITY,  WORKMANSHIP 
AND  SERVICE 


SINCE  1880  WEBSTER’S  HAVE  BEEN 
MAKING  SHEET  METAL  PRODUCTIONS  OF  ALL 
KINDS  AND  FOR  MORE  THAN  30  YEARS 
STAINLESS  STEEL  EQUIPMENT  FOR  ALMOST 
EVERY  INDUSTRY 


ALL  WELDED  OR  SEAMED 
FABRICATION 


TECHNICAL  ADVICE  AVAILABLE 
ESTIMATES  ON  REQUEST 


—  EST.  1880  — 


ISAAC  WEBSTER  &  SONS  LTD. 


TELEPHONES 

51580  I  I  ccnc 
56302  I 


ABBEY  WORKS 
KIRKSTALL 
LEEDS  5 


TELEGRAMS 
"ISAAC  WEBSTER 
KIRKSTALL” 


‘TRUSOY’ 

the  processed  soya  floor 

"Trusoy’,  an  entirely  natural  food  astonishingrly 
rich  in  protein  and  fat,  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 
samples  of  ’Trusoy’,  the  processed  Soya  flour. 


uo 

Moisture  . 

9.42 

Protein  . 

39.94 

VO 

Oil  . 

19.02 

>- 

Phosphatides  . 

1.90 

-.J 

Non-reducing  sugars  . 

10.33 

Reducing  sugars . 

Trace 

z. 

Other  carbohydrates  (not  starch) 

13.14 

< 

Fibre  . 

1.80 

Ash  . 

4.45 

100.00 


BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Te/:  Puckeridge  291 

Also  manufacturers  of  ‘bredsoy’,  b.s.p.  improver, 
‘aou>CRUM’,  ’bunkum’. 
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an  extensive  runge- 

ot  HIGH-SPEED  CEXTRIFIGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


<£  SONS  LTD.,  HUDDERSFIELD. 


Broadbent  high  duty 
sugar  centrifugals  in  a 
modern  sugar  factory. 


Over  90  years  experieiiee  in  the 
speeialised  field  of  eentrifiiging 
eiialiles  us  to  reeoiiiiiieiul  the  most 
satisfactory  ecpiipment  for  increasing 
your  pro<hiction. 


BROADBENT 


PhotM :  5520  5  Grams :  BROADBENT,  Huddersfield 
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THE  BOTTOM 
DROPPED  OUT  OF 
MY  BARGE!" 


This  was  the  problem  someone  recently  faced.  When  we 
heard  about  it  we  were  sympathetic,  for  the  barge  in  ques¬ 
tion  was  a  houseboat,  and  most  of  the  owner's  worldly 
goods  had  vanished  in  the  catastrophe. 

Many  people  would  not  think  of  looking  to  bacteriol¬ 
ogy  for  the  answer.  But  if  they  did  they  would  learn  that 
members  of  the  Desulphovibrio  group,  which  are  com¬ 
monly  present  in  soil  and  water,  can  corrode  steel. 

These  anaerobic  organisms,  first  described  in  1895  by 
Beijerinck,  are  capable  of  reducing  sulphates  to  sul¬ 
phides.  Their  activities,  often  accompanied  by  the  pro¬ 
duction  of  hydrogen  sulphide,  may  result  in  thecorrosion 
of  buried  iron  pipes  and  the  steel  hulls  of  barges. 

By  the  use  of  Baar's  or  Starkey's  media  they  are  com¬ 
paratively  easy  to  isolate  as  crude  cultures. 


Electron  micrograph: 
desulphovibrio 
desulphuricans 


The  use  of  Oxoid  Culture  Media  ensures  constant  uniformity  and  qual¬ 
ity  In  your  laboratory  technique.  Absolutely  reliable,  quick,  convenient 
and  economical,  Oxoid  Culture  Media  are  available  in  tablet  or  granular 
torm.  If  you  would  like  the  manual  of  all  Oxoid  preparations,  write  to: 
The  OXOID  Division  of  0X0  Ltd.,  Thames  House,  Queen  Street  Place, 
London,  E.C.4  (Central  9781). 
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The  most  powerful 
sterilising 
quaternary/detergent 
ever  produced 


FOR  THE 


BREWING 


SOFT  DRINK 


This  new  product — B.H.C.318  is  the  most 
successful  cleaner-steriliser  ever  devised.  Many 
firms  using  it  have  reported  that  it  never  fails. 

It  has  a  higher  percentage  of  sterilising  agent,  i.e., 
B.H.C.  2008,  than  any  other  quaternary  detergent 
mi.xture  and  is  so  compounded  that  all  materials 
are  thoroughly  compatible  with  each  other  and 
have  100  per  cent  rinseability.  pH  is  about  9 
as  a  1  per  cent  solution.  Absolutely  harmless 
on  skin.  Non-injurious  to  any  fabric  or 


DAIRY  A  FOOD  surface.  Highest  possible  killing  power 

against  all  classes  of  bacteria,  yeasts  and 


INDUSTRIES 


moulds 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

t  Colloidal  Works,  High  Path,  Merton,  London,  S.W.I9.  Telephone:  LIBerty  1021  (5  lines) 

Attcciated  Companies:  Colloidal  Detergents  of  Australia  Ltd.,  Australia.  Chemical  Services  (Pty)  Ltd.,  S.  Africa, 
and  at  Amsterdam,  Brussels,  Copenhagen,  Dutlin,  Helsinki,  Johannesburg,  Oslo,  Gothenburg,  Lille,  Lyon,  Zurich, 
Fans.  Sydney,  Limassol  Cyprus.  Kingston  Jamaica,  Nairobi,  New  Plymouth  New  Zealand,  Port  of  Spam  Trinidad 


N-ma  or  Person  interested 


Please  send  me  further  details  of  B.H.C.  318. 

NAME  OF  FIRM . 

ADDRESS  . 
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•for  ALL 

ENGINEERING  SUPPLIES 

I  COCKS,  VALVES,  GAUGES, 

HOP  I  PACKINGS,  JOINTINGS, 

8022  I  BELTINGS,  VEE-ROPES, 

2S  lines  I  PUMPS,  HOSES,  UNIONS, 

I  SOOT  BLOWERS,  etc. 

I 

I  Write  or  phone— 

W.  H.  WHXCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.Eel 


THE  NEW  ^WETTER’  BOWL  CHOPPER  WITH  AUTOMATIC 
UNLOADER  AND  PROCESS  TIMER 

Embodies  all  the  latest  features  found  on  modern  Bowl  Cutters — plus  other  valuable 
improvements,  and  it  is  BRITISH  made. 


1.  Eliminates  pre-mincing  of  meat — no  hand 
mixing  necessary. 

2.  Automatic  in  action. 

Single  or  two-speed  model. 

3.  Ensures  consistent  mixing  independent  of 
human  element. 


4.  Enormous  labour  saving  possibilities. 


Write  for  illustrated  folder. 


J.  C.  WETTER  &  CO.  LIMITED 

23  MIDDLE  STREET.  WEST  SMITHFIELD.  LONDON.  E.C.I. 

Phone:  MONarch  8936-7-8 
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FOOD  PLANT  &  EQUIPMENT 


TANKS  &  MIXERS 
STORAGE  VESSELS 
JACKETED  PANS 
TROUGHS  &  CONTAINERS 
PIPEWORK  OF  ALL  KINDS 


STAINLESS  STEEL  •  COPPER  •  ALI^^IINILM 

Plant  to  Specification 

CONDENSERS 
DISTILLATION  UNITS 
REACTORS,  ETC. 

JACKETED  PANS  OF  ALL 
KINDS  FOR  THE  JAM  & 

CONFECTIONERY  TRADES 

j.  A,  WELCH  (PLANT  &  VESSEL)  LTD. 

STALCO  WORKS  •  LIVINGSTONE  ROAD  •  STRATFORD  •  LONDON  E.I5 


Telephone:  MARyland  S8I8  -  3  lines 
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i(  SUITABLE  FOR  HANDLING 
MOST  INDUSTRIAL  GASES 

^NO  CONTAMINATION  FROM 
INTERNAL  LUBRICATION 

^CONSTANT  HIGH  VOLUMETRIC 
EFFICIENCY 

i(  LOW  OPERATING 


PMce  tmovenoNS  or  70  i 


PLUS  IMMEDIATE  DELIVERIES 


As  a  result  of  recently  introduced  “production  line"  manufacturing  methods,  we  are  able  to  offer 
the  twin  advantages  of  greatly  reduced  prices  and  immediate  deliveries  of  Holmes-Connersville 
Positive  Air  Blowers  within  the  following  size  ranges. 

Capacities  up  to  450  c.f.m.  at  pressures  up  to  8  lb  p.s.i.  Capacities  up  to  700  c.f.m.  at  pressures  up  to  5  Ib.p.s.l 


Larger  sizes  of  Holmes-Connersville  Positive  Air  Blowers  can  be  delivered  to  clients’  requirements. 


W.  C. 


HOLMES 


Gas  Handling  Division, 
Turnbridge, 
CA447  Huddersfield 
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&  CO.  LTD. 

Telephones:  Huddersfield  5280 
Birmingham:  Midland  6830 
London:  Victoria  9971 
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an  invitation  to 

see  us  for  dust 

If  you’re  interested  in  dust  control,  we’re  pretty  sure  you’ll  find  it 


worthwhile  spending  an  hour  or  two  with  us  at  Leicester. 


There  in  our  demonstration  department  we  can  show  you 


[  how  Dallow  Lambert  equipment  deals  with 
!  the  dust  created  by  your  industry.  If 

I  you’d  like  to  come  and  see  us  for  dust, 
please  ring  our  General  Sales 

I 

■  Manager  at  Syston  3333,  and  he’ll 

arrange  a  visit  for  you. 

I  I 

! 

i  DALLOW  LAMBERT 

i  _ 


This  is  one  of  the  Dallow  Lambert 
factories^  which  make  dust  control 
equipment  and  nothing  else. 


dallow  LAMBERT  &  CO.  LTD. 


THURMASTON 


LEICESTER 


Telephcme:  Systoi  3333  (7  lines) 
CKC93 
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Geo.  W.  King  Ltd. 


ARGVI.E  WORKS 


a^'FM) 


STEVENAGE 


Cars  and  their  components,  the 
by-products  of  whales,  food  in  tins, 
food  fresh  from  the  fields,  it’s  all  the 
same  to  KING  designers  and 
engineers  when  it's  a  matter  of 
moving  materials  at  the  right  speed  to 
the  right  spot  at  the  right  time. 

KING  ‘know-how’,  the  product  of  over 
40  years’  experience  in  designing 
integrated  materials  handling 
systems  for  every  part  of  the  world 
and  over  the  whole  field  of  industry, 
can  help  you  achieve  maximum 
production  at  lower  cost.  Call  in  a 
KING  representative,  he  will  be 
pleased  to  visit  you  anywhere 
in  the  world. 


THE  KING  RANGE  OF 
HANDLING  EQUIPMENT 

Overhead  conveyors 
Floor  conveyors 
Cranes  •  hoists 
Ski-wrackers  •  Grabs 
Runways 


MATERIALS  HANDLING  SPECIALISTS  telephone;  aao 
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If  you  have  a  cooling  problem  for 
goodness  sake — write,  telephone  or 
semaphore  Frigidaire  Division  of  General 
Motors  Ltd.,  Stag  Lane,  Kingsbury, 

London,  N.W.9.  COLindale  6541. 
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food 
needs 
,  thought 


Chocolate,  pastries,  chicken,  hsh?  If  you  have 
food  to  store  or  send  away,  “Heston”  have 
already  thought  about  and  designed  the  tray  or 
container.  Shallow  trays,  perforated  trays, 
freezing  trays,  bulk  containers — all  are  of 
^  aluminium  for  hygiene,  lightness  and  strength, 
aU  help  to  keep  food  safe  and  are  quick  to 
^  clean.  Also,  Heston  trays  interstack,  a 
sensible  use  of  space  making  movement  in 
bulk  simple — simpler  still  when  Heston 
trollies  are  used!  Even  fully  loaded  they 
move  on  slopes  in  safety. 


SPECIAL  SERVICE 
This  covers  contract  and  design 
problems  and  ideas  will  gladly  be 
submitted  for  your  consideration. 
Please  write  for  illustrated  cat> 
alogue. 


HESTON  EQUIPMENT  COMPANY  LTD.,  HESTON  AIRPORT.  HOUNSLOW,  MIDDLESEX 
TELEPHONE;  HAYES  3844  -  9  LINES  A  MEAIBER  OF  THE  HESTON  GROUP 
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AND  MAKING  F.H.P.  MOTORS 


Something  important  has  been  obscured  by 
the  success  of  the  mathematical  approach 
to  design  -  that  engineering  is  an  art  as  well 
as  a  science.  Not  everything  can  be  worked 
out:  beyond  a  certain  point  -  particularly  on 
detail  -  the  designer  has  to  trust  his  eye,  his 
feeling  for  a  sound  job  or  his  imagination. 
But  these,  in  turn,  depend  on  experience,  not 
his  alone;  the  common  stock  of  the  people 
he  works  with.  This  is  the  art;  and  it  is  the 
channel  through  which  the  accumulated 
experience  of  an  engineering  firm  is  fed 
back  into  new  products. 

The  details  in  which  it  shows  up  sometimes 
seem  trivial  in  themselves,  but  in  aggregate 
they  are  important.  A  very  simple  example  is 
the  terminal  box  on  our  new  F.H.P.  motors. 
It  is  unusually  large  and  the  terminals  are 
far  bigger  than  the  current  that  they  carry 
would  require.  As  a  result,  the  motor  is 
exceptionally  quick  and  easy  to  connect  up. 


Why,  then,  do  not  all  small  motors  have 
large  terminal  boxes?  Well,  room  has  to  be 
found  on  a  small  end-cover  for  a  thermatrip, 
a  bearing  with  a  generous  oil  well  and 
ventilation  openings.  Our  designers  have 
fitted  them  all  in  so  successfully  that  there 
appears  to  have  been  no  problem.  It  looks 
simpler  than  it  is  . . .  which  is  often  the  way 
with  good  design. 

frompton  Parkinson 

Makers  of  Electric  Motors  of  all  kinds,  A.C. 
and  D.C.  Generators,  B.E.T.  Transformers, 
Switchgear,  Cables,  Instruments,  Lamps, 
Lighting  Equipment,  Batteries,  Stud  Welding 
Equipment,  Traction  Equipment,  Ceiling  Fans. 
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new  Honeywell  Controller 


makes  Oven  Temperatures  Visible 


safety 


Honeywell 

[if] 


And  not  only  ovens;  the  Honeywell  Indicating 
Controller  is  an  inexpensive  way  to  control 
temperature  in  furnaces,  drying  kilns, 
heat  treatment  baths  and  similar 
industrial  installations  automatically. 

By  indicating  variations  from  the  desired 
temperature  it  increases  plant  safety. 

Accurate  Measurement- Fast  Control 

Special  Honeywell  design  incorporates  a 
micro  switch  for  added  sensitivity  . . . 
is  fully  compensated  for  ambient 
temperature  changes  . . .  ensures  quick, 
precise  indication  of  operating  temperature. 

Remote  Bulb- Flexible  Installation 

The  provision  of  up  to  20  feet  of  flexible 
brass-armoured  capillary  tube  enables  the  bulb 
to  be  positioned  in  the  oven  wall,  and  remote 
from  the  control  unit.  Range  of  bulbs  covers 
operating  temperatures  from  — 50°F.  to  +1,200‘’P. 

Honeywell  Styling-Honeywell  Service 

Attractively  designed,  sturdily  constructed, 
the  control  unit  is  suitable  for  flush  or 
surface  mounting.  Pre-sales  advice  and 
post  sales  engineering  service  is  freely 
available  from  Honeywell  Branch  offices 
in  principal  towns  and  cities  in  the 
United  Kingdom  and  throughout  the  world. 


WRITE  OR  SEND  THE  COUPON  TODAY 
Honeywell  Controls  Limited  Ruislip  Road  East 
Greenford  Middlesex  WAXlow  2333 

I  am  interested  in  your 
Indicating  Temperature  Controller. 
Please  send  me : 

Specification  Sheet  SlOlO-7. 


■wnwu  I  siNce  lees 


September,  1960 — Food  Manufacture 


Food 

Manufacture 

Volume  XXXV.  Number  9  Editor:  Anthony  Woollen,  B.Sc.,  A.R.C.S.,  A.R.I.C.  September  1,  1%0 


Editorial . 

-  361 

Cinzano  Vermouth  Plant 

- 

-  390 

Expanding  Production  of  Animal  Feeds  - 

-  365 

New  Irradiation  Unit  at  Cambridge  - 

- 

-  393 

Packaging — 1 :  Packaging  Materials 

-  370 

Machinery  and  Equipment 

- 

-  394 

Packaging — 2:  Packaging  Machines 

-  377 

News  Digest . 

- 

-  398 

Packaging — 3:  New  Packs  ... 

-  381 

Food  News  Overseas  ... 

- 

-  404 

Recent  Patents  .... 

-  405 

Unilever’s  Food  Research  Centre 

-  382 

New  Companies  .... 

-  405 

Assessing  Meat  Spoilage  in  the  Laboratory. 

By 

A.  Turner,  F.R.I.C.  -  -  -  - 

-  386 

Trade  Marks  .... 

- 

-  405 

Subscription  Rates:  One  Year  £2;  Three  Years  £5.  All  post>free. 

A  PUBLICATION  OF  THE  LEONARD  HILL  TECHNICAL  GROUP— ENGLAND:  Leonard  Hill  House,  Eden  St., London,  N.W.l,  Euston  5911. 
(Telegrams:  Lenardil.  Norwest,  London).  UNITED  STATES:  2515,  Beverly  Blvd.,  Los  Angeles  57,  California,  DUnkirk  1-2241;  681, 
Market  Street,  San  Francisco  5,  Calif.,  EXbrook  2-2612;  501  Fifth  Avenue,  Room  611,  New  York  17,  N.Y.,  YUkon  6-2477;  332,  West 
Harrison  Street,  Oak  Park,  Illinois,  COLumbus  1-7906;  1501,  Euclid  Building,  Room  426,  Cleveland  15,  Ohio,  TOwer  1-2280;  1214,Villa 
Drive  N.E.,  Atlanta.  Ga.,  Trinity  2-2969.  ITALY:  Via  Filippo  Turati  3,  (Palazzo  Giardino),  Milan.  SWITZERLAND:  John  Anns 
2,  Avenue  de  la  Rasude,  Lausanne  (021)  23’18‘27,  SWEDEN:  Tunnelgate  19b, Stockholm.  FRANCE:  63  av.  Kleber,  Paris  XVI,  Passy 
31-30.  DENMARK:  Palaegade  7,  3  sal.  Copenhagen-K.  Nygaardsplads  8,  Brondbyoster,  pr  Valby. 

©  LEONARD  HILL  LIMITED 


DRIED  FRUIT  CLEANED  AND 
WITHOUT  DAMAGE  TO  THE 


FRUIT 


NAILS 

GRUBS 

STALKS 


REMOVED 

with  great  efficiency. 


Leaving  the  fruit  CLEAN,  BRIGHT,  WHOLE,  UNCRUSHED 
and  every  currant  or  sultana  separate. 

You  can  depend  on  the  DUCKWORTH  2M  CONICAL 
CLEANER  which  is  the  result  of  over  sixty  years  experience. 
Many  are  in  daily  use  by  famous  firms.  Some  of  the  early 
DUCKWORTH  FRUIT  CLEANERS  are  still  operated  after 
having  been  in  constant  use  for  over  fifty  years.  Their  reputa¬ 
tion  for  efficiency,  reliability  and  durability  is  unchallengeable. 

Illustrated  literature  sent  on  request. 


ltd 

COLNE  •  LANCASHIRE  •  TEL:  COLNE  577 
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p 

A  LODERS  and  NUCOLINE  LTD.  | 

Specialised  Products 
(No.  5) 

1  f  IN  FORM  A  TION 

BULLETIN 

This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  by  Loders  & 
Nucoline  Ltd.  Copies  are  available,  together  with  a  folder,  on  request  to  Loders 
&  Nucoline  Ltd.,  Unilever  House,  London,  £.C.4. 


NUCOLINE  A.H.B. 

Description 

Nucoline  A.H.B.  is  a  highly  refined  white  consistent 
vegetable  fat  which  is  tasteless,  melts  completely  and 
rapidly  in  the  mouth,  and  imparts  a  pleasant  sensation  to 
the  palate. 

Under  normal  storage  conditions  it  is  very  stable  and  can 
be  freely  mixed  with  other  vegetable  fats  without  any 
detrimental  effects  on  shelf  life  or  flavour. 

Uses 

In  Biscuits.  Nucoline  A.H.B.  is  extensively  used  in 
sandwich  biscuit  fillings  during  the  winter  months.  It  is 
also  used  as  a  component  of  fat  blends  for  biscuit  dough, 
and  alone  in  doughs  for  fig  bars  and  cream  crackers. 

In  Sugar  Confectionery.  A  considerable  amount  of 
Nucoline  A.H.B.  is  used  in  toffee  manufacture  for 
products  boiled  to  a  temjxrature  above  260°F.  where 
the  fat  is  not  required  to  impart  body  and  strength  to 
the  boiling.  It  is  also  used  in  the  manufacture  of  cream 
paste  goods,  nougat,  marzipan  and  almond  pastes. 

NUCOLINE  W.S.B. 

Description 

Nucoline  W.S.B.  is  a  specially  refined  fat,  which  is  solid  at 
normal  room  temperatures  and  is  made  from  selected  raw 
materials  and  to  a  rigid  specification  in  respect  of  colour  and 
.purity.  It  is  free  from  flavour  and  odour,  and  easily  melts  in 
the  mouth  with  a  pleasant,  cool  sensation  which  is  found 
only  in  this  type  of  fat.  Nucoline  W.S.B.  can  be  mixed  with 
other  vegetable  fats  without  detrimental  effect  on  shelf  life 
or  flavour. 


In  Biscuits.  Nucoline  W.S.B.  is  recommended  for  sand¬ 
wich  biscuit  fillings,  particularly  during  the  cooler 
i:>eriods  of  the  year  or,  in  summer  months,  blended  with 
hydrogenated  fats.  It  is  also  used  as  a  component  of 
dough  blends  and  can  be  used  alone  in  extruded 
doughs  and  cream  crackers. 

In  Sugar  Confectionery.  Nucoline  W.S.B.  may  be  used  in 
toffees  and  products  boiled  above  260°F.  where  the  fat  is 
required  to  add  shortness  to  the  products.  It  is  used  in 
cream  pastes  and  certain  other  speciality  products  where 
a  soft  fat  is  required. 

In  Ice  Cream.  Nucoline  W.S.B.  can  be  used  in  the  manu¬ 
facture  of  ice  cream  where  a  quick  melt  down  and 
creamy  flavour  are  required.  It  is  especially  suitable  for 
use  with  continuous  horizontal  freezing  machines. 


TYPICAL  PHYSICAL  CONSTANTS 
Iodine  Value  16  0 


Sap.  Value 
Slip  Point 


28  CC. 


Complete  Fusion  39  0®C. 


TYPICAL  PHYSICAL  CONSTANTS 
Iodine  Value  7’5 


Sap.  Value 


Slip  Point  24 -8*0. 

Complete  Fusion  26  0*C. 


Our  Technical  Service  Department  will  be  pleased  to  advise 
you  and  to  demonstrate  the  use  of  both  Nucoline  A.H.B. 
and  Nucoline  W.S.B. 
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Heavy  pigs 

We  are  not  experts  on  pig  breeding;  being  more  con¬ 
cerned  with  what  happens  to  the  animal  after  it  is 
dead  than  in  what  goes  before.  To  some  extent, 
therefore,  our  interest  in  the  goings  on  at  Thanestead 
Farm,  Wall's  pig  progeny  testing  station  in  Buck¬ 
inghamshire,  was  perhaps  a  little  more  detached  than 
that  of  some  of  the  jolly  crowd  of  notables,  experts, 
and  farmers  who  gathered  there  recently  on  its 
opening  day.  Nevertheless,  in  spite  of  the  bewild¬ 
ering  variety  of  pigs  and  pig  buildings  and  the  vast 
masses  of  statistics  about  costs  of  feeding  and  rear¬ 
ing  which  were  of  more  direct  interest  to  pig 
breeders,  we  gained  the  impression  that  a  lot  of  what 
is  going  on  at  Thanestead  Farm  will  greatly  affect 
not  only  the  pig  breeding  industry  but  the  manufac¬ 
turing  industry  as  well. 

The  objects  of  the  new  establishment,  as  stated  by 
Wall’s,  are  twofold:  firstly,  to  demonstrate  to 
farmers  under  practical  and  economic  conditions 
which  they  themselves  can  duplicate,  the  breeds, 
feeds,  and  housing  methods  for  the  most  economic 
production  of  lean  meat;  and  secondly,  to  test  the 
main  pig  breeds  and  cross  breeds  available  in  this 
country.  Because  they  are  a  manufacturing  com¬ 
pany  and  not  primarily  a  producer  of  bacon  and’ 
pork.  Wall's  find  it  more  economic  to  use  a  pig  bred 
to  a  heavier  weight  than  the  conventional  baconer. 
The  extra  fat  does  not  worry  them  because  they  trim 
it  off  and  use  the  surplus  in  sausage  and  other  small 
goods  manufacture.  They  say,  and  with  justifica¬ 
tion,  that  the  more  mature  meat  has  a  better  flavour, 
and  that  the  comparatively  small  extra  cost  of  feed¬ 
ing  the  pig  to  a  greater  weight  is  outweighed  by  the 
greater  value  of  the  lean  meat  obtained. 

Wall's  work  on  pig  breeding  and  testing  is  prob¬ 
ably  the  most  comprehensive  of  any  carried  out  in 
this  country.  In  sponsoring  the  heavy  pig  they  are, 
of  course,  doing  so  in  their  own  interests.  This  might 
pose  a  problem  for  those  sections  of  the  bacon  indus¬ 
try  which  have  no  manufacturing  outlet.  Here  we 
have  a  large  firm  which  is  going  all  out  on  research 
into  the  sort  of  pig  it  wants,  both  from  the  breeding 
and  rearing  points  of  view.  Undoubtedly  the  work 
will  have  great  influence  on  the  trend  of  pig  breed¬ 
ing  in  this  country,  and  we  may  well  find  in  time 
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that  traditional  and  local  methods  of  bacon  produc¬ 
tion  will  become  less  and  less  significant. 

The  position  may  arise,  as  has  happened  in  the 
U.S.A.  and  Germany,  that  as  a  result  of  heavy  pig 
production  there  is  a  surplus  of  animal  fat  which  is 
hard  to  absorb  by  manufacture.  To  offset  this,  how¬ 
ever,  Wall’s  initiative  in  the  field  may  lead  to  effec¬ 
tive  countering  of  foreign  competition,  which  at 
present  dominates  the  British  market. 

From  what  we  saw  and  heard  at  Thanestead 
Farm,  one  thing  stands  out  a  mile,  and  that  is  that 
poor  pigs  cannot  be  turned  into  good  ones  however 
good  the  feeding,  but  good  pigs  can  be  turned  into 
poor  ones  by  bad  feeding.  The  basic  trouble  with 
the  pig  industry  in  this  country  lies  in  the  breeding; 
there  are  pigs  in  this  country  which  are  as  good  or 
better  than  any  abroad,  but  there  are  far  too  many 
which  are  inferior.  The  work  which  is  being  done  at 
Thanestead  Farm  should,  as  mentioned  in  our  July 
issue,  have  been  started  years  ago.  Economic  neces¬ 
sity  has  been  a  greater  spur  to  our  foreign  competi¬ 
tors  than  to  ourselves,  with  the  result  that  they  are 
now  ahead  of  us.  We  have  a  long  way  to  catch  up, 
but  it  is  good  that  serious  efforts  to  do  so  are  now 
being  made. 

What  is  a  food  technologist? 

The  discussion  which  took  place  on  the  occasion  of 
the  Food  Group's  recent  visit  to  the  National  College 
of  Food  Technology  at  Weybridge  disclosed  that 
there  is  some  confusion  as  to  what  exactly  a  technolo¬ 
gist  is.  There  is  a  widely  held  but  mistaken  impres¬ 
sion  that  he  is  a  rather  inferior  sort  of  animal  com¬ 
pared  with  a  "pure  scientist,”  aptly  expressed  by 
the  breezy  assertion  of  Mr.  J.  B.  Bridges  of  T.  Wall 
and  Sons,  Ltd.,  that  the  "  pure  scientists"  were  to 
be  found  in  the  top  5%  of  his  company’s  bright  boys, 
the  technologists  coming  below  this  somewhat  arbi¬ 
trary  dividing  line. 

The  Shorter  Oxford  Dictionary  defines  technology 
as  ‘  ‘  the  scientific  study  of  the  practical  or  industrial 
arts”;  a  technologist,  presumably,  is  therefore  a 
practitioner  of  the  same.  It  follows  that  although 
science  can  obviously  get  along  very  nicely  without 
technology,  the  latter  cannot  get  along  at  all  without 
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science.  The  scientist,  therefore,  need  not  be  a  tech¬ 
nologist,  but  a  technologist  does  have  to  be  some¬ 
thing  of  a  scientist.  On  the  face  of  it,  we  would 
think  that  the  technologist  would  have  more  claim 
to  be  regarded,  not  perhaps  as  a  superior  animal,  but 
at  any  rate  more  useful  than  a  “  pure  ”  scientist,  a 
view  which  commerce  evidently  takes,  seeing  that  it 
usually  pays  him  more. 

Perhaps  it  is  as  well  that  some  of  the  contributions 
to  the  stimulating  discussion  surely  were  not  meant 
to  be  taken  seriously,  such  as  the  genial  assertion 
made  by  Mr.  P.  O.  Dennis  of  Oxo  that  scientists  “  let 
loose”  in  the  factory  are  "a  menace.”  We  know 
perfectly  well  what  he  means,  but  the  phraseology 
was  ill-chosen.  It  is  true  that  some  academic  types 
in  the  laboratory,  having  little  or  no  experience  of 
the  rough  and  tumble  of  factory  conditions  where 
the  pace  is  hot,  tend  to  forget  that  plant  cannot  be 
moved  around  quite  as  easily  as  beakers  on  a  bench, 
and  are  upset  by  the  forcible  comments  of  plant 
managers  whose  production  schedules  have  been  dis¬ 
organised  by  small  experiments  which  the  research 
people  want  done  in  a  hurry. 

Scientists  and  technologists 

Fcx)d  science  as  a  study  in  its  own  right  is  very  slow 
to  catch  on  in  this  conservative  country.  Ask  any 
scientist  working  in  the  food  industry  if  he  considers 
himself  a  food  scientist,  and  he  will  probably  reply 
that  he  is  a  chemist,  biochemist,  microbiologist,  or 
what  have  you,  whose  knowledge  and  talents  are  ap¬ 
plied  to  the  problems  of  the  particular  aspect  of  food 
with  which  he  is  dealing.  Yet  the  time  must  come 
when  food  science  and  technology  claims  more  than 
the  two  university  chairs  that  it  does  at  present. 

Overseas,  no  distinction  seems  to  be  recognised 
between  science  and  technology,  and  therefore  there 
is  no  question  of  the  vaguely  inferior  flavour  which 
seems  to  attach  to  the  term  “technology”  in  this 
country.  Whereas  in  this  country  the  ill-defined  idea 
is  current  that  science  is  being  debased  by  tech¬ 
nology,  abroad  it  is  the  other  way  round,  that  tech¬ 
nology  is  being  ennobled  by  science.  Hence  we 
have,  for  example,  the  Massachusetts  Institute  of 
Technology,  whose  reputation  as  an  establishment 
of  learning  is  unsullied  by  the  bold  disregard  of 
science  in  its  title,  whereas  our  own  illustrious  Im¬ 
perial  College  almost  shamefacedly  professes  its  con¬ 
cern  with  technology  as  well  as  with  science. 

The  Food  Group  discussion  at  the  National  Col¬ 
lege,  referred  to  in  the  last  paragraph,  emphasised 
the  wide  diversity  of  views  and  the  lack  of  universal 
agreement  on  the  twin  subjects  of  the  education  and 
training  of  a  food  technologist.  One  came  away 
feeling  stimulated  and  impressed  by  the  wittily  ex¬ 
pressed  opinions  of  the  speakers,  but  one  felt  that 


they  were  too  inclined  to  plough  individual  furrows. 
The  industrial  interests  rather  naturally  were  more 
concerned  with  training,  even  though  the  subject  was 
“education,”  a  different  thing.  The  difference  be¬ 
tween  the  rough  world  of  the  factory  and  the  shel¬ 
tered  atmosphere  of  a  college  was  emphasised  almost 
resentfully  by  one  speaker,  who  suggested  that 
graduates  of  the  college  might  possibly  be  dubbed 
“college  boys”  by  their  less  fortunate  colleagues. 
It  would  be  a  pity  if  this  happened,  but  we  do  not 
think  it  will.  It  must  not  be  forgotten  that  the  type 
of  p)erson  the  college  aims  to  produce  is  the  potential 
manager,  who  very  rarely  these  days  rises  from  the 
factory  floor. 

An  aspect  which  did  not  receive  the  attention  in  the 
discussion  which  was  its  due  was  the  question  of  re¬ 
search.  Technology  is  never  standing  still;  those 
who  truly  call  themselves  technologists  cannot  be 
content  with  merely  keeping  abreast  of  the  dis¬ 
coveries  of  others  but  must  in  some  way  themselves 
have  the  mental  attitude  and  equipment  which  breed 
discovery.  It  is  one  of  the  functions  of  a  college  of 
technology  to  foster  that  attitude  and  provide  that 
equipment,  and  that  can  only  be  done  if  some  place 
is  allotted  in  the  curriculum  for  research,  at  least  for 
a  proportion  of  the  students  and  certainly  for  the 
staff. 

Grain  thieves 

Ten  per  cent,  of  the  1956  production  of  cereal  grains 
was  lost  to  insects,  rodents,  and  fungi,  according 
to  F.A.O.,  Rome.  World  production,  excluding 
U.S.S.R.,  was  756  million  metric  tons,  and  of  this 
7 5 -6  million,  enough  to  feed  255  million  people  for  a 
year,  were  destroyed  by  pests.  These  staggering 
figures  show  the  magnitude  of  the  pest  control  prob¬ 
lem,  and  demonstrates  the  possibility  that  exists  in 
only  this  one  direction  of  improving  world  food  sup¬ 
plies  by  better  methods  of  grain  handling  and  stor¬ 
age. 

The  largest  loss  in  history  of  stored  grain  from  a 
single  stockpile  occurred  in  Australia  at  the  end  of 
the  First  World  War.  Three  and  a  half  million  tons 
of  grain,  stored  against  U.K.  requirements,  could 
not  be  delivered  because  of  German  submarine  ac¬ 
tivity  and  remained  in  storage  from  1917  to  1919. 
In  that  time  damage  to  the  extent  of  £^2\  million  was 
done  by  weevils  before  eradication  measures  were 
started.  The  treatment  itself  cost  million, 

making  the  total  loss  £4  million,  which  could  have 
been  avoided  had  proper  measures  been  taken  at  the 
beginning. 

Fantastic  stories  are  told  of  the  losses  of  grain 
caused  by  weevils  on  the  old  sailing  ships.  From 
one  shipment  of  145  tons  of  maize  sent  from  America 
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to  England  in  1868,  i|  tons  of  weevils  were  sieved 
out  during  the  following  year,  which  some  mathe¬ 
matician  has  calculated  to  be  equivalent  to 
4*056,729,600  insects.  We  may  smile,  but  this  sort 
of  thing  is  still  going  on  in  those  areas  of  the  world 
where  facilities  are  inadequate  and  trained  people  in¬ 
sufficient  to  organise  proper  pest  control  methods. 
The  efforts  of  one  country  may  largely  be  nullified  if 
a  country  with  whom  it  trades  does  little  or  nothing. 
The  problem  is  truly  international,  and  F.A.O.  has 
recently  called  for  national  projects  to  prevent  losses 
in  stored  grain, 

Whole  orange  drinks 

A  WEAKNESS  in  the  present  standard  for  whole 
orange  drinks  made  from  comminuted  fruit  is  that 
it  is  virtually  unenforceable  by  analysis.  The  stan¬ 
dard  lays  down  that  such  drinks  should  be  made 
from  not  less  than  27^%  of  whole  fresh  fruit,  but  as 
some  of  the  fruit  pulp  is  sieved  out  during  process¬ 
ing,  it  is  not  possible  to  say,  by  analysis  of  the  final 
product,  how  much  fruit  has  been  sieved  out,  and  the 
final  product  may  contain  as  little  as  8%  of  fruit 
substances.  By  comparison,  the  standard  for  drinks 
made  from  fruit  juice  lays  down  that  the  product 
must  contain  not  less  than  25%  of  fruit  juice. 

Another  difficulty  concerns  the  definition  of 
“whole  fresh  fruit.”  It  is  possible  for  a  manufac¬ 
turer  to  make  a  whole  orange  product  from  imported 
comminuted  orange  pulp  stored  for,  say,  two  years, 
and  still  claim  that  it  was  made  from  ”  whole  fresh 
fruit  ”  on  the  grounds  that  the  fruit  was  whole  and 
fresh  at  the  time  it  was  comminuted. 

These  problems  are  not  new,  and  have  been  under 
consideration  by  the  Food  Standards  Committee  for 
several  years,  but  so  far  no  proposals  have  been 
forthcoming.  Now  West  Suffolk  county  council  are 
pressing,  through  the  County  Coimcils  Association, 
for  a  new  standard  for  whole  orange  drinks.  If  it  is 
to  be  made  a  condition  that  standards  are  to  be  en¬ 
forceable  by  analysis,  the  only  possibility  seems  to 
be  that  the  rule  that  these  drinks  should  be  made 
from  a  minimum  quantity  of  fruit  should  be  scrapped 
in  favour  of  a  minimum  fruit  content  of  the  final 
product. 

An  outbreak  of  paratyphoid 

In  his  report  for  the  year  1959,  the  Medical  Officer 
of  Health  for  Crawley,  Sussex,  Dr.  K.  N.  Mawson, 
describes  in  interesting  detail  the  tracing  of  the  source 
of  the  paratyphoid  outbreak  that  occurred  in  the 
town  in  March  of  that  year.  It  reads  like  a  ”  Who¬ 
dunit?”  thriller  and  reveals  the  remarkable  efficiency 
and  thoroughness  of  the  Public  Health  Service  in 
tracing  and  dealing  with  such  outbreaks  and  the  de¬ 


gree  of  co-operation  obtained  from  other  authorities 
in  the  investigations.  It  involved  219  visits  and  in¬ 
spections,  and  254  specimens  taken  and  examined  at 
the  Brighton  Public  Health  Laboratory,  mostly 
during  the  Easter  holiday  weekend. 

The  soiu’ce  of  the  infection  was  traced  beyond 
doubt  to  a  bakery  with  a  wide  distribution  in  the 
south-east,  and  the  M.O.H.  speaks  highly  of  the  co¬ 
operation  obtained  from  that  firm.  Further  investi¬ 
gation  in  the  bakery,  including  tests  on  the  workers, 
eventually  narrowed  suspicion  down  to  some  tins 
of  imported  Chinese  frozen  egg.  The  bakery  had 
ceased  to  use  this  egg  some  14  days  previous  to  the 
visit,  but  six  tins  remained  and  one  of  these  was 
found  to  be  infected  with  Salmonella  organisms. 

Dr.  Mawson  concludes  his  report  by  referring  to 
the  ironic  fact  that  there,  in  this  very  town  of  Craw¬ 
ley,  a  company  had  developed,  and  were  manufac¬ 
turing,  a  liquid  egg  pasteurisation  plant  that  had 
proved  very  successful  in  destro)dng  Salmonella  or¬ 
ganisms.  He  made  comments  upon  the  fact  that  so 
little  use  had  so  far  been  made  of  this  plant  by  in¬ 
terests  handling  liquid  egg,  and  recommends  that  the 
treatment  of  such  products  should  be  made  compul¬ 
sory. 

Keeping  the  operator  awake 

The  progressive  dehumanisation  of  the  machine 
operator,  that  hoary  bogey  exploited  in  art,  litera¬ 
ture,  and  jx)litics  for  the  last  100  years,  has  not,  ac¬ 
cording  to  our  first-hand  experience  in  a  variety  of 
British  factories,  progressed  very  far.  A  much  more 
serious  problem,  referred  to  in  a  recent  issue  of  our 
associate  journal  Automation  Progress,  is  the  progres¬ 
sive  humanisation  of  the  machine.  It  usually  starts 
with  a  machine  or  a  plant  being  given  a  name,  such 
as  Shadrach,  Meshach,  and  Abednego,  the  names  of 
the  three  young  men  in  the  fiery  furnace,  which  were 
applied  to  three  emergency  blow-off  vents  on  a  plant 
of  our  acquaintance  some  years  ago.  Before  the  new 
supervisor  realises  what  is  going  on,  conveyors  break 
down  at  tea-time  and  a  delicate  control  apparatus 
will  only  work  when  the  public  address  system  is 
tuned  in  to  the  racing  results. 

At  this  stage,  the  less  dehumanised  operators  start 
growing  tomatoes  behind  the  drying  ovens,  while 
others  lay  on  piped  TV  from  the  electronics  lab.  A 
bookie’s  office  has  been  known  to  function  inside  an 
empty  machine  housing,  but  it  proved  difficult  to 
heat  in  winter. 

The  problem  of  boredom  among  the  responsible 
operators  of  automatic  control  systems  has  some¬ 
what  receded,  for  it  is  now  the  fashion  to  design 
panels  with  the  idea  of  leaving  something  for  the 
operator  to  do.  But  this  solution  will  become  in¬ 
creasingly  obsolescent  as  control  systems  become 
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more  automatic  and  self-correcting.  One  cannot 
imagine  an  automatic  process,  attuned  to  electronic 
speeds,  obligingly  waiting  for  the  operator  to  throw 
the  odd  switch.  Where  management  by  exception  is 
the  rule,  there  will  remain  a  tendency  for  the  opera¬ 
tor  to  go  to  sleep  during  emergencies. 

One  answer  to  this  problem  is  to  face  the  fact  and 
let  him.  It  is  then  only  necessary  to  ensure  that 
alarm  bells  are  loud  enough,  or  his  chair  might  be 
fitted  with  a  vibrating  device  or  be  tipped  up  to  de¬ 
cant  him  on  to  the  floor  when  an  emergency  arises. 
An  alternative  is  to  provide  the  operator  with  other 
work,  although  it  would  not  be  wise  to  make  him  fill 
in  logbooks  when  there  is  an  automatic  recording 
system.  This  will  induce  a  contempt  for  his  work 
which  might  easily  extend  to  those  parts  of  the  plant 
which  are  not  redundant.  If  no  useful  work  can  be 
found  for  him,  it  is  much  better  to  let  him  engage  in 
one  of  his  hobbies.  The  spectre  arises  of  tomorrow’s 
control  panels  which  will  be  fitted  with  dartboards  or 
even  miniature  bowling  alleys,  laid  out  according  to 
ergonomic  principles,  or  to  give  it  its  American 
name,  human  engineering. 

Penicillin  pie 

Once  more  a  mouldy  meat  pie  has  come  into  court — 
this  time  at  Kingston — and  the  prosecution  is  re¬ 
ported  as  stating  that  it  had  a  penicillin  mould 
growth.  A  substantial  fine  was  imposed  by  the  magi¬ 
strates,  but  only  after  the  usual  jest  relating  to  free 
antibiotics. 

Perhaps  it  would  be  less  misleading  to  the  public  if 
Fleming’s  antibiotic  had  been  rechristened  by  some 
jaw-breaking  chemical  name.  Pemcillium  is  our 
most  ubiquitous  green  mould,  but  very  few  of  its 
many  species  produce  penicillin.  Those  who  wish 
may  consume  green  moulds  from  cheese,  oranges, 
or  old  boots  with  impunity,  but  they  should  not 
count  on  ingesting  any  antibiotic  with  this  fare. 

Cooking  by  the  sun*s  rays 

That  food  can  be  cooked  in  solar  stoves  has  been 
demonstrated,  says  a  report  from  F.A.O.,  Rome, 
which  however  adds  that  there  are  many  problems 
to  be  overcome  before  the  solar  oven  is  a  commer¬ 
cial  proposition.  We  are  informed  that  the  total 
radiation  received  by  the  earth  in  two  weeks  is 
equivalent  to  the  heating  value  of  all  the  world’s  esti¬ 
mated  coal  resources,  but  the  difficulty  in  the  way  of 
utilising  this  radiation  is  the  fact  that  the  radiation 
per  sq.  ft.  is  low.  Hence,  a  large  reflecting  sur¬ 
face  is  needed  to  channel  sufficient  solar  radiation 
into  the  oven,  and  furthermore,  the  reflector’s  posi¬ 
tion  must  be  continually  altered  to  allow  for  the  sun’s 
apparent  movement. 


Nevertheless,  it  is  possible  without  too  much  diffi¬ 
culty  to  contrive  a  workable  solar  oven  in  equatorial 
regions.  Tests  carried  out  by  the  F.A.O.  in  Rome, 
Central  America,  the  Near  and  Far  East  and  Asia, 
confirm  that  direct  sunlight  is  needed  for  satisfactory 
cooking. 

F.A.O.s  Nutrition  Division  describes  two  types  of 
cookers  suitable  for  use  in  sunny  areas  where  fuel  is 
short.  One  is  the  type  with  a  parabolic  reflector 
having  a  fixture  at  the  focus  to  hold  the  cooking  pot. 
The  second  is  an  insulated  oven  of  about  2  cu.  ft. 
capacity  with  a  double  or  treble  glass  window  having 
four  flat  reflectors  arranged  at  an  angle  round  the 
window.  These  devices  are,  however,  somewhat 
bulky,  each  having  a  reflecting  surface  of  12  to  15 
sq.  ft.,  and  each  has  to  be  adjusted  towards  the  sun 
for  maximum  radiation  at  least  once  every  half-hour. 

The  reflecting  material  is  of  prime  importance.  In¬ 
expensive  aluminium  sheet  or  foil  is  used,  but  the  re¬ 
flecting  surfaces  have  to  be  kept  brightly  polished, 
and  must  be  cleaned  before  and  after  cooking.  Trans¬ 
parent  finishes  which  protect  the  reflecting  surfaces 
and  which  can  be  easily  cleaned  are  being  studied. 

In  France  and  Russia,  solar  radiation  has  been 
used  to  operate  small  ammonia  refrigerators,  and  ice 
has  been  produced  by  this  means.  In  Florida,  the 
U.S.  Government  is  studying  the  distillation  of  salt 
water  by  solar  energy,  and  efforts  are  being  made  to 
produce  fresh  water  from  sea  water  at  a  cost  of  less 
than  $i  per  1,000  gallons.  In  desert  areas  where 
fresh  water  is  at  a  premium  and  on  small  islands 
where  the  inhabitants  are  dependent  on  rain  water 
for  their  meagre  water  supply,  distilling  sea  water 
by  solar  energy  may  be  the  answer  to  the  quest  for 
fresh  water. 

Fewer  sweets  in  schools 

Faced  with  a  decline  in  the  consumption  of  confec¬ 
tionery,  sweet  manufacturers  are  not  likely  to  view 
with  a  kindly  eye  a  proposal  of  the  Society  of  Medical 
Officers  of  Health  to  the  London  County  Council  and 
other  education  authorities  which  advocates  a  drive 
to  encourage  children  to  eat  apples  and  other  fruit  in 
place  of  sweets  and  biscuits.  This  follows  the  latest 
report  of  the  Chief  Medical  Officer  of  the  Ministry  of 
Education  referring  to  increasing  obesity  and  dental 
decay  among  schoolchildren. 

On  the  other  hand,  it  cannot  be  denied  that  the 
proposal  is  sensible.  An  apple  or  orange  is  likely  to 
do  a  child  more  good  than  a  sweet,  and  although  we 
would  be  the  last  to  advocate  the  disappearance  of 
the  school  tuckshop  {see  March,  i960,  p.  91),  indis¬ 
criminate  sweet  eating  between  meals  is  not  a  good 
thing.  Yet  we  feel  that  propaganda  to  this  effect 
should  be  aimed  more  at  parents  than  at  the  already 
harassed  school  authorities. 
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Knockmore  mill.  (Left):  A  new  invention  by  the  company's  engineers,  known  as  the  “  constant  rate  feeder,"  is  claimed  to  achieve 
higher  accuracy  in  compounding  ingredient  mixes.  Here  is  a  bank  of  constant  rate  feeders  from  which  various  ingredients  flow  to 
convevor  belts  for  transport  to  the  mixing  section.  ( Right):  This  is  the  master  control  panel  which  operates  the  constant  rate  feeders. 
Each  dial  indicates  the  flow  of  one  ingredient  into  a  feed.  Signal  lamps  immediately  indicate  any  fault. 


Expanding  Prodnetion  of  Animal  Feeds 

latest 


Neiv  knockmore  plant  is  Bibby^s 


The  new  £1  million  animal  feed  factory  which  J.  Bibby  and  Sons,  Ltd.,  have  recently  opened 
at  knockmore  in  N.  Ireland  marks  a  further  stage  in  the  company's  plans  to  establish  a  net¬ 
work  of  regional  mills.  Novel  features  include  a  new  method  of  dispensing  and  proportioning 
ingredients,  and  this  article  compares  some  of  these  features  with  those  of  Bibby's  Wands¬ 
worth  factory,  opened  in  1958,  which  FOOD  MANUFACTURE  recently  visited. 


OIBBY’S  new  animal  feed  mill  near  Lancaster,  a  warehouse  in  cakes.  The  growth  of  the  com¬ 
bat  Knockmore,  near  Belfast  in  the  city  which  was  used  for  the  jjany  under  their  energetic  direc- 
Northern  Ireland,  is  the  latest  sale  of  flour  and  provender.  tion  amazed  their  father,  and  to 

step  in  the  company’s  plans  to  The  two  sons  had  active  ideas,  meet  growing  needs  the  mill  at 
establish  a  network  of  regional  and  were  soon  producing  animal  Liverpool  was  established.  The 
mills  strategically  sited  in  the  feeds  and  pressed  comjK)und  present  chairman,  Mr.  H.  P. 
principal  agricultural  areas  of  the 
United  Kingdom.  It  is  claimed 
to  be  one  of  the  most  up-to-date 
plants  of  its  kind,  and  is  the  latest 
large  mill  to  be  opened  by  the 
company,  others  being  at  Liver¬ 
pool,  Dunball  in  Somerset,  Ban¬ 
bury'  in  Oxfordshire,  and  Wands¬ 
worth  in  London.  Costing 
million  and  covering  an  area  of 
4A  acres,  it  invites  comparison 
with  the  most  recent  of  the  other 
mills,  that  at  Wandsworth,  which 
came  into  production  in  October, 

1958. 

The  hrm  was  founded  in  1878 
by  James  Bibby,  a  Lancashire  mill 
owner  who  took  into  partnership 
his  two  sons  Joseph  and  James. 

At  the  time  of  its  foundation,  the 
company  owned,  besides  the  mill 


Exterior  of  the  new  Knockmore  factory,  showing  (left  to  right)  the  proportioning 
building,  the  grinder  house  and  the  production  building. 


Food  Manufacture — September,  1%0 


Knockmore:  the  end  of  the  production  line  for  coarse  mixes,  where  the  finished 
product  is  bagged  ready  for  despatch. 


liibbv,  is  a  grandson  of  the 
founder,  and  Mr,  Mason  Bibby, 
the  \ice-c'hairman,  is  a  great 
grandson. 

The  company  has  made  steady 
and  substantial  progress  up  to  the 
present  time;  between  the  wars 
they  made  considerable  incursions 
into  the  soap  and  compound  cook¬ 
ing  fats  industries,  and  since  the 
wars  their  older  mills  have  been 
acquired,  that  at  Dunball  in  1950, 
those  at  Wandsworth  and  King’s 
Cross  by  the  purchase  of  Joseph 
Thorley,  Ltd.,  in  1952,  and  Twy- 
ford  at  Banbury  in  1952. 

KNOCKMORE  FACTORY 

W’hen  in  full  production,  the 
new  Northern  Ireland  plant  will 
eventually  produce  about  80  dif¬ 
ferent  kinds  of  animal  feeding- 
stuffs.  Bibby’s  have  been  sup¬ 
plying  the  N.  Ireland  market  for 
alK)ut  60  years,  and  hitherto  all 
products  have  had  to  come  from 
the  LiverjxK)!  mill.  The  new  mill 
is  well  situated  on  the  main  road 
south  of  Belfast  with  excellent 
communications  with  all  the  farm¬ 
ing  areas  of  N.  Ireland,  and  will 
supply  farmers  direct  with  its  own 
fleet  of  lorries.  Besides  produc¬ 
ing  the  full  range  of  the  company’s 
feeds  for  i)igs,  jx)ultry,  cattle,  and 
sheep,  it  is  specially  equipped  to 
produce  prepared  cereals  and 
coaree  grain  mixes  to  meet  local 
needs. 

Raw  materials  handling 

The  mill  has  been  built  with  the 
assistance  of  the  Northern  Ireland 
(iovernment  under  the  Capital 
(irants  to  Industry  scheme  for  the 
encouragement  of  industrial  ex¬ 
pansion.  The  mill  building  covers 
68,000  sq.  ft.  and  a  gross  area  of 
nine  acres,  of  which  the  factory' 
covers  qi  acres.  The  tallest  part 
of  the  building  is  the  projxrrtion- 
ing  silo,  which  is  100  ft.  high. 
Output  at  present  is  1,600  tons  per 
week,  but  this  will  rise  eventually 
to  2,500  tons  |x*r  week.  Storage 
capacity  for  bulk  supplies  and 
materials  is  3,500  tons,  and  sack 
storage  is  available  for  500  tons. 

Lorries  bringing  raw  materials 
(grain  and  protein  cakes)  into  the 
factory’  have  their  loads  checked 


on  a  weighbridge  of  30  tons  ca¬ 
pacity.  The  loads  are  then  dis¬ 
charged  into  hoppers.  The  grains 
are  screened  to  remove  dust  and 
other  impurities.  The  raw  ma¬ 
terials  are  stored  in  twelve  prefab¬ 
ricated  steel  silos,  42  ft.  high, 
above  the  supporting  structure, 
and  10  ft.  square,  giving  a  ca¬ 
pacity  of  100  tons  each. 

From  these  silos  the  raw  ma¬ 
terials  are  conveyed  to  a  set  of  32 
proportioning  bins  constructed  in 
reinforced  concrete.  Each  bin  is 
50  ft.  high  and  7  ft.  square,  giving 
a  ca|)acity  of  45  tons.  The  whole 
structure  is  100  ft.  high. 

Constant  rate  feeders 

The  raw  materials,  along  with 
certain  “pre-mixes”  for  anti¬ 
biotics,  trace  elements,  etc.,  are 
dispensed  from  the  profX)rtioning 
bins  by  a  system  of  automatic 
weighers  known  as  constant  rate 


feeders  which  were  dev’eloped  and 
manufactured  entirely  within  the 
company’s  own  resources  at 
Liver{X)oL  There  is  one  feeder  be¬ 
low  each  bin,  and  the  whole  are 
controlled  from  a  central  panel  by 
a  combination  of  electrical  and 
pneumatic  devices.  The  alteration 
of  a  formula  is  at  present  |)er- 
formed  manually,  but  provision 
has  been  made  to  enable  instruc¬ 
tions  to  be  fed  in  automatically  by 
means  of  punched  cards  which 
will  line  up  with  a  central  com¬ 
puter  system  now  being  installed 
at  Liver[X)ol  headquarters.  The 
principal  object  of  this  system  is 
accuracy  and  consistency  of  the 
formulae  which  cover  a  wide  range 
of  products  and  must  be  capable 
of  revision  at  short  notice  to  con¬ 
form  with  up-to-date  nutritional 
development  and  changes  in  raw 
materials  supplies.  Below  the 
constant  rate  feeders  is  a  mixing 
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Wandsworth.  (Left):  Sacks  of  raw  material  being  unloaded  from  a  barge  by  the  Donald  elevator.  (Right):  A  bagging-off  machine 

being  operated. 


conveyor,  and  great  care  has  been 
taken  to  ensure  that  the  proportions 
of  each  ingredient  are  correct  right 
from  the  start  of  a  run  until  the 
finish,  by  means  of  synchronising 
the  starting  and  stopping  of  each 
feeder  to  its  position  in  relation  to 
the  mixing  conveyor,  whence  the 
mix  goes  to  the  grinders. 

Grinding  and  shaping 

Tests  at  the  company’s  research 
centre  at  Weatherstones  in  Chesh¬ 
ire  showed  the  importance  of 
shape  and  size  in  the  efficient  use 
of  feeds.  For  example,  it  was 
found  that  doubling  the  size  of  a 
Sow  Nut,  for  supplementary  feed¬ 
ing  at  grass,  increases  the  effi¬ 
ciency  of  utilisation  by  preventing 
bolting  and  bullying  by  “boss” 
sows,  as  well  as  stopping  pilfering 
by  birds. 

The  grinding  plant  has  its  own 
operating  panel,  and  after  being 
mixed  the  materials  are  ground 
and  sieved.  They  then  pass  to  the 


shaping  machines  which  form  pel¬ 
lets,  cubes,  crumbles,  or  meal. 
Although  the  sizing  and  shaping 
machines  are  standard,  the  layout 
has  been  designed  to  provide  easy 
working  and  cleanliness. 

Products  are  bagged  in  the 
packing  department  into  either 
I  cwt.  hessian  or  56  lb.  i>aper 
sacks,  depending  on  the  kind  of 
feed.  The  packed  products  are 
finally  stored  in  a  large  storage 
department  at  the  end  of  the  pro¬ 
duction  line,  where  a  collection 
bay  despatches  animal  feeds  to  all 
parts  of  N.  Ireland. 

Quality  control 

A  constant  check  is  maintained 
on  all  raw  materials,  which  are 
analysed  in  the  mill  laboratory 
before  they  are  used  in  feeds. 
Finished  products  are  checked  to 
ensure  that  they  conform  with  the 
specification.  Laboratory’  tests  at 
Knockmore  are  checked  by  con¬ 
stant  analysis  of  samples  at  the 


company’s  headquarters  at  Liver¬ 
pool,  and  feeding  trials  under 
practical  conditions  are  carried  out 
at  the  company’s  Animal  Nutri¬ 
tion  Research  Centre  at  Weather- 
stones. 

The  mill  is  all-electric  and  has 
its  own  electricity  sub-station  with 
an  installed  h.p.  of  1,850;  steam 
availability  is  3,300  lb. /hr. 

It  is  expected  that  the  number 
of  persons  eventually  employed 
will  be  250. 

WANDSWORTH  FACTORY 

London  was  the  next  point  of 
dispersal  after  Dunball  when  the 
firm  decided,  in  1952,  to  acquire 
the  old-established  firm  of  Joseph 
Thorley,  Ltd.,  with  their  two 
mills,  one  at  Wandsworth  and  the 
other  at  King’s  Cross.  It  was 
decided  to  keep  the  King’s  Cross 
mill  in  temporary  production  (it 
has  now  been  sold,  except  for  one 
small  plant  making  spices  for 
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WandsHorth.  {Left):  Some  of  the  storage  bays  in  the  warehouse  building  into  which  bulk  raw  materials  are  discharged  by 
pneumatic  suction  from  the  barges.  {Right):  At  the  top  of  the  main  silo  building,  showing  some  of  the  worm  conveyors  feeding  the 

storage  bins. 


cattle  f()(Kl),  and  to  concentrate  all 
efforts  on  developing  the  W’ands- 
worth  mill,  which  was  well  placed 
for  access  to  water,  rail,  and  road. 
The  original  plans  presupjK)sed 
that  85%  of  the  transjKvrt  require¬ 
ments  for  finished  products  would 
be  rail,  but  with  increasing  em¬ 
phasis  now  being  placed  on  road 
trans|K)rt,  this  picture  has  now 
changed. 

The  Wandsworth  site,  compris¬ 
ing  alvout  I A  acres,  contained 
some  old  though  useful  brick 
buildings  which  were  incorj)or- 
ated  in  the  new  factory,  and 
which  have  direct  access  to  Bell 
Lane  Creek,  really  the  mouth  of 
the  River  W’andle  where  it  Hows 
into  the  Thames.  This  creek  and 
the  adjoining  buildings  greatly 
facilitate  the  unloading  of  bagged 
and  bulk  materials  from  barges, 
and  the  occasional  despatch  of 
finished  products  by  water. 


Wandsworth.  {Left):  Some  of  the  proportioning  tables  which  feed  ingredients  from 
the  proportioning  bins.  {Right):  Part  of  the  maze  of  conveyors  and  divertors  which 
feed  bulk  materials  to  the  storage  silos. 


Raw  materials  handling 

The  bulk  of  the  raw  materials 
come  by  ship  from  overseas  and 
are  unloaded  from  barges,  by  sack 
elevator  to  the  top  floor  of  the  4- 
storey  warehouse  in  the  case  of 
bagged  materials,  and  by  pneu¬ 
matic  suction  plant  in  the  case  of 
bulk  material.  The  Donald  sack 
elevator  can  handle  30  tons  j)er 
hr.,  and  in  use  resembles  a  series 
of  deck  chairs  slung  between  a 
pair  of  endless  chains.  The  eleva¬ 
tor  is  k)wered  into  the  hold  of  the 
barge  and  sacks  are  conveyed  in 
the  canvas  ‘  ‘  chairs  ’ '  upwards 
and  then  horizontally  into  the 


building.  This  provides  an  easy 
method  of  tipping  the  g(Kxls  on  to 
a  weighing  platform  inside.  When 
not  in  use,  the  elevator  folds  back 
through  go  degrees  to  lie  flush 
against  the  wall. 

The  Simon  suction  plant  can 
handle  up  to  40  tons  |xr  hr.,  and 
discharges  into  large  storage  bays 
within  the  warehouse.  The  ma¬ 
terial  is  taken  by  four  drag  link 
conveyors  on  the  ground  floor  to 
four  bucket  elevators  which  con¬ 
vey  it  to  the  top  of  the  building, 
thence  by  four  worm  conveyors 
through  a  bridge  across  the  yard 
to  the  main  silo  building  no  ft. 


high,  having  a  number  of  50-  and 
70-ton  steel  storage  bins  with  a 
total  capacity  of  3,000  tons  of 
bulk  material. 

.Storage 

Road  vehicles  discharge  their 
loads  either  bagged  or  in  bulk  at 
an  unloading  bay  alongside  the 
main  silo  building  or  into  the 
original  warehouse  buildings. 
Total  storage  capacity  of  silos  and 
warehouses  is  6,000  tons  of  raw 
material.  The  conveying  system 
within  the  silo  block  enables  ma¬ 
terials  to  be  taken  not  only  from 
any  receiving  point  into  any  com- 
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partment  but  from  any  compart¬ 
ment  into  20-ton  proportioning 
bins.  Should  there  be  signs  of 
heating  up,  material  can  be  circu¬ 
lated  within  the  silo  system  itself 
for  c(K)ling  purposes. 

Production 

After  the  main  silos,  production 
is  split  into  three  parallel  lines, 
each  indej)endent  of  the  others 
both  mechanically  and  electric¬ 
ally,  designed  respectively  to  pro¬ 
duce  meals,  cakes,  and  pellets.  A 
certain  amount  of  interchange- 
ability  is  provided  for  in  case  of 
breakdown  and  other  contingen¬ 
cies.  The  object  of  having  three 
lines  instead  of  one  is  to  cut  down 
the  loss  of  production  in  changing 
from  one  formula  to  another. 
Also,  by  keeping  the  electrical 
circuits  se{)arate,  failure  in  any 
one  line  is  restricted  to  that  line. 

Feeding  of  materials  from  the 
proportioning  bins  is  controlled 
by  devices  which  are  the  fore¬ 
runners  of  the  constant  rate 
feeders  at  Knockmore.  Basically, 
each  device  consists  of  a  rotating 
table  on  to  which  the  ingredient 
is  fed  through  a  gate  whose  aper¬ 
ture  can  be  varied  to  suit  the  rate 
required.  The  material  is  ploughed 
off  the  rotating  tables,  falls 
through  a  chute  to  elevators  which 
take  it  to  the  12  grinders.  These 
are  sited  in  a  bridge  which  crosses 
the  gap  between  the  silos  and  the 
production  building,  traffic  being 
able  to  run  underneath.  As  it  was 
necessarv'  to  isolate  the  grinders 
with  their  ancillary  equipment  to 


minimise  the  risk  of  fire  and  ex¬ 
plosion,  and  as  no  ground  space 
was  available,  the  solution  was  to 
put  them  in  this  bridge. 

From  the  grinders,  the  material 
goes  to  the  production  building 
where  it  is  mixed  in  six  5-ton 
mixers  (two  per  line).  From  the 
mixers,  material  for  meal  pro¬ 
ducts  travels  by  bucket  elevator 
through  a  sieve  to  a  5-ton  hopper, 
from  which  it  is  drawn  off  to  a 
fully  automatic  high-speed  weigh¬ 
ing  machine  for  discharge  to  auto¬ 
matic  bagging  and  stitching  ma¬ 
chines. 

Material  for  cake  and  pellet 
manufacture,  after  mixing,  is  con¬ 
veyed  to  kettles  and  thence  to 
pressing  machines,  after  which  it 
is  cooled,  sieved,  auto-weighed, 
and  bagged  off. 

Finished  products 

Some  130  different  kinds  of 
cattle,  pig,  sheep,  and  poultry 
feed  are  supplied  by  the  Wands¬ 
worth  mill.  Total  storage  capacity 
for  finished  products  is  1,200  tons. 
Adjacent  to  the  site  is  a  railway 
siding  on  which  the  company  have 
built  a  two-track  two-storey  load¬ 
ing  shed.  This  is  exactly  along¬ 
side  the  production  building,  so 
that  the  finished  products  go 
straight  off  the  weighing  machines 
to  the  upper  floor  of  the  storage 
building  and  then  down  spiral 
chutes  to  the  railway  trucks.  On 
the  other  side  of  the  production 
building  are  covered  loading  bays 
for  road  v^ehicles. 


SOME  SI  PPEIERS  OF  Egi’IPMENT 

Hfiiry  Sinu)n,  Lt»l. :  main  contractors  for 
plant. 

VV.  S.  Barron  and  Son.  Ltd.;  Lt)ckers 
(Engin»-frs),  I.td.;  Rownson,  Drew,  and 
Clydfs»lale,  Ltd. :  main  sub-contractors 
for  plant. 

Cochrane  (.\nnan).  Ltil. :  boilers. 

VV.  and  T.  Avery.  I.td. :  weighbridge  and 
weighing  machines. 

VVm.  Boby  and  Co..  Ltil. ;  water  soften¬ 
ing  plant. 

Colt  Ventilation.  Ltd. ;  nH>f  ventilators. 

Lancashire  Dynamo  Crypto.  Lttl.  :  elec¬ 
tric  motors. 


All  about  Beetles 

Under  the  forbidding  title  “  Bio¬ 
nomics  of  beetles  of  the  family 
T enebrionidcB  which  occur  in  stored 
products,”  a  list  of  references* 
issued  by  the  Science  Museum 
contains  the  titles  and  authors  of 
numerous  books  and  articles  in 
periodicals,  journals  and  bulletins 
concerned  with  insect  pests  and 
how  to  get  rid  of  them.  The  period 
cov'ered  is  from  1944  to  the  pre¬ 
sent,  and  those  wishing  to  find  out 
more  about  food  infestation  have 
here  a  valuable  guide  to  original 
literature, 

*  Science  Library  Bibliographical  Series 
No.  773.  Science  Museum,  South  Ken¬ 
sington,  London,  S.VV.7,  i960.  Free  on 
application. 


^  Scorer  Refuse  Destructors,  a 
brochure  published  by  Bennis  Com¬ 
bustion,  Ltd.,  describes  some  of  the 
destructors  made  by  this  firm.  Most 
types  of  refuse  can  be  disposed  of  in 
one  or  other  of  the  destructors  accord¬ 
ing  to  the  makers  who  say  that  the 
heat  produced,  where  required,  can  be 
utilised  by  fitting  steam  boilers  or 
water  heaters. 
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{Left):  Sevilk  Bakeries,  Manchester,  are  one  of  the  urowinK  number  of  large  bakers  who  are  now  overwrapping  their  sliced  loaves 
in  polythene  sheeting.  This  loaf  is  wrapped  in  **  N’isqueen,”  made  by  British  \’isqueen.  Ltd.,  an  I.C.I.  subsidiary.  {Right):  Food 
containers  made  by  vacuum-forming  from  **  Flovic  "  foil,  a  vinyl  copolymer  made  by  I.C.I.  The  lids  of  the  two  plain-edge  con¬ 
tainers  were  welded  on  by  high-frequency,  one  lid  being  of  **  Flovic  '*  and  the  other  of  clear  p.v.c.  The  lid  which  has  a  serrated 

edge  is  of  **  Flovic  ”  and  is  a  clip-on  lid. 


Packaging  Materials 

A  FOOD  MANUFACTURE  survey 

Nets'  developments  since  our  last  Packaging  feature  a  year  ago  are  included  in  this  comprehen¬ 
sive  survey  of  materials  for  food  packaging. 


Transparent  cellulose  films 

HE  most  widely^  used  of  trans¬ 
parent  wrapping  materials  is 
transparent  cellulose  film.  The 
two  types  —  moistureproof  and 
non-moistureproof  —  are  highly 
transparent,  flexible,  and  proof 
against  air,  dust,  oil,  and  grease. 
\Vithin  the  two  categories  there 
are  many  different  kinds  of  film, 
w'hich  can  be  treated  during 
manufacture  to  suit  its  intended 
purpose.  For  example,  MSADT 
Cellophane  film,  specially  devel¬ 
oped  by  British  Cellophane ,  Ltd., 
for  meat  wrapping,  has  a  water- 
resistant  coating  on  one  side  only. 
This  helps  to  overcome  the  prob¬ 
lem  of  drv’ing  out  and  discolora¬ 
tion  while  giving  the  meat  full  pro¬ 
tection.  The  film  can  be  heat 
sealed.  In  1956  the  new  process  of 
copolymer-coating  by  aqueous  dis¬ 
persion  was  developed  by  this 


firm.  The  resultant  film — known 
as  MXXT  A  Cellophane  —  is^ 
claimed  to  be,  gauge  for  gauge, 
the  most  moistureproof  packaging 
film  in  the  world.  The  firm  say 
that  its  exceptional  moistureproof- 
ness  is  not  adversely  affected  by 
creasing,  printing,  and  heat-seal¬ 
ing,  nor  will  it  shrink  or  wrinkle 
under  normal  atmospheric  condi¬ 
tions.  It  is  especially  suitable  fob 
the  packaging  of  hygroscopic  pre^ 
ducts  such  as  biscuits  or  cakes. 

When  the  exceptional  properties 
of  this  film  are  not  required, 
MXXT  IS,  another  copolymer- 
coated  Cellophane  film,  its  coat¬ 
ing  applied  by  the  traditional 
method  of  solvent  dispersion,  may 
be  preferred. 

Polycell,  a  jvolythene-coated 
cellulose  film  produced  by  the 
same  firm,  is  claimed  to  be  excep¬ 
tionally  tough  with  low  perme¬ 


ability  to  water  vapour,  has  very' 
good  resistance  to  alkalis  and 
acids  and  is  impermeable  to  many 
greases  and  oils.  It  is  gas-proof 
and  is  thus  suitable  for  vacuum¬ 
packaging. 


Opaque  cellulose  film 

Opaque  cellulose  film  is  now 
being  manufactured  by  British 
Sidac,  Ltd.  The  film,  designated 
.I/S.-Ijr  Opaline  White,  is  coloured 
by’^  pigmentation  during  manufac¬ 
ture  and  will  shortly  be  av'ailable 
in  the  whole  range  of  colours  in 
which  transparent  film  is  norm¬ 
ally  made. 

Light  transmission  is  in  the  re¬ 
gion  of  10  15%  so  that  the  new 
material  is  suitable  for  packaging 
foods  that  are  affected  by  light, 
such  as  butter,  margarine,  lard, 
and  other  fats.  Such  products 
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will  I  t  tain  their  colour  and  ran- 
cidit\  is  retarded. 

The  material,  say  the  makers, 
is  also  entirely  suitable  for  pack- 
agiuf;  the  majority  of  products 
which  would  normally  benefit 
from  an  overw'rap  of  cellulose 
filni,  and  is  particularly  attractive 
when  o\erprinted  since  the  opa¬ 
city  of  the  film  is,  in  itself,  an 
ideal  l>ackground  for  colour  print¬ 
ing.  The  film  can  be  printed  with 
the  same  facility  as  normal  cellu- 
los(‘  film  and  is  available  in  both 
non-moisturepnK)f  and  moisture- 
prtMtf  (jualities. 

The  firm  also  manufacture 
trans|>arent  cellulose  wrappings 
under  the  brand  name  Sidac  in 
many  (lualities  —  non-moisture- 
prcKif,  semi-  and  fully-moisture- 
pnH)f,  coated  for  moistureproof- 
ness  on  one  side  only,  and  in 
many  colours.  The  latest  type  is 
MX  XT,  a  polymer-coated  film 
which  gives  maximum  protection 
from  water  vapour,  is  highly  re¬ 
sistant  to  gases  and  odours,  and  is 
dimensionally  stable. 

Polythene  films 

British  Cellophane,  Ltd.,  also 
supply  polythene  film,  which  is 
the  cheapest  of  the  transparent 
packaging  films.  Tough,  mois¬ 
ture-  and  water-proof,  heat-seal- 
able, and  flexible  down  to  — 5o°C., 
polythene  film  is  an  ideal  ma¬ 
terial  for  packaging  quick-frozen 
poultry,  fruit,  and  vegetables 
either  as  a  direct  wrap,  in  bag 
form,  or  as  a  carton  liner.  Today, 
polythene  film  bags  (usually  per¬ 
forated)  are  used  increasingly  for 
packaging  more  bulky  items  such 
as  potatoes,  carrots,  and  other  root 
vegetables. 

Of  increasing  interest  are  the 
new  plastic  films  such  as  nylon, 
polystyrene,  plasticised  PVC,  and 
polypropylene  now  available  from 
British  Cellophane,  Ltd.  Out¬ 
standing  among  these  is  BCL 
polypropylene  —  a  high  -  clarity 
film  which  has  a  higher  yield  than 
any  other  packaging  film,  and 
which  withstands  boiling  water 
thus  enabling  food  to  be  re-heated 
while  still  in  the  pack,  and  pro¬ 
vides  an  effective  wrap  for  greasy 
or  odorous  foods. 

The  range  of  transparent  films 


Three  materials  from  the  British  Cello¬ 
phane  range.  {Top):  These  prunes  are 
packed  in  heat-seal^  MXXT  A  **  Cello¬ 
phane.’*  (Centre):  Bacon  rashers  pre¬ 
served  in  a  vacuum  pack  of  “  Polycell  ” 
film.  (Bottom):  Quick-frozen  poultry- 
packed  in  polythene  film,  which  is 
flexible  at  low  temperatures. 

grows  increasingly  wider.  To 
help  food  manufacturers  and  re¬ 
tailers  select  the  films  most  suit¬ 
able  for  their  products  the  firm 
publish  a  comprehensive  range  of 
booklets  which  provide  an  in¬ 
formative  guide  to  film-packaging. 

A  new  grade  of  polythene — 
Bakelite  PY.  300 — for  use  in  pro¬ 
duce  prepackaging  and  industrial 


packaging,  has  been  produced  by 
Bakelite,  Ltd.,  who  say  this 
new  resin  will  produce  a  standard 
clarity  film  of  exceptionally  high 
impact  strength  (in  thicknesses 
down  to  100  gauge)  without  sacri¬ 
ficing  extrudability  or  other  de¬ 
sirable  fabricating  properties, 
which  means  a  reduction  in  sjxiil- 
age  caused  by  damage  to  bags. 
It  is  further  claimed  that  bags 
made  of  the  new  material  combine 
good  opening  characteristics  with 
adequate  stiffness,  and  will  handle 
easily  therefore  on  all  types  of  bag 
filling  equipment. 

Further  applications  of  the  new 
material  are  for  films  for  handling 
hygroscopic  materials,  as  back¬ 
ings  for  industrial  tapes  and  for 
applications  in  the  building  and 
agricultural  industries. 

Polythene  bread  wraps 

Developments  within  the  last 
year  have  proved  not  only  the 
technical  possibility  but  also  the 
economic  feasibility  of  overwrap¬ 
ping  bread  with  polythene  film. 
Progress  has  been  speeded  by  the 
development  of  efficient  automatic 
wrapping  machinery  which  runs 
as  fast  with  polythene  as  with 
waxed  paper  or  cellulose  film. 

The  much  publicised  American 
method  of  using  coated  paper  end 
labels  for  sealing  the  packages  has 
proved  unnecessary,  and  British 
engineers  have  by-passed  this  by 
going  straight  to  the  cheaper  and 
more  attractive  heat-sealed  end- 
flaps. 

Quite  apart  from  the  suitability 
of  polythene  film  as  such  which 


These  beef  suet 
bags  are  made  of 
“  Opaline,”  a  moi¬ 
sture-proof  opaque 
white  cellulose  film 
made  and  printed 
bv  British  Sidac, 
Ltd. 
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facturers  and  converters  of  alu¬ 
minium  foil  for  food  packaging 
whose  Alseal  is  a  fully  heat-seal¬ 
able  foil  laminate  widely  used  ior 
biscuits  and  on  carton  overwrap¬ 
ping  machines. 

I^'or  cakes  and  sjX'cial  breads, 
the  hrm  have  devised,  for  the 
widely  installed  Baker  Perkins 
BW5  6  machines,  a  o  ooq  mni. 
gauge  foil  lined  with  pajx'r  and 
with  heat-seal  lacquers  applied  to 
both  sides.  Although  the  em|)ha- 
sis  in  foil  packaging  is  ujxin  retail 
marketing,  its  advantages  are 
being  more  and  more  recognised 
ujx)n  the  wholesale  side  of  the 
catering  trade.  Sjx'cial  giant  foil 
wrapi>ers  for  lard  and  cooking  fat 
are  now  employed;  whilst  ix)ly- 
thene  coated  paper  lined  alumin¬ 
ium  foil  is  now  incorporated  in 
special  block-bottom  bags,  which 
hav’e  the  merits  of  rigid  containiTs 
used  hitherto,  at  a  fraction  of  the 
cost. 

High  -  grade  presentation  of 
packs  has  become  of  extreme  im- 
j)ortance,  and  the  company  |X)s- 
sesses  one  of  the  world’s  finest  alu¬ 
minium  foil  photogravure  printing 
plants.  Presses  are  available  for 
reproducing  designs  in  up  to  nine 
colours.  The  firm  can  print  multi¬ 
colour  designs  on  unlaminated  foil 
of  only  O  OOQ  mm.  thickness.  This 
service  is  of  particular  value  to 
manufacturers  of  small  food  units, 
such  as  certain  confectionery 
items,  for  which  a  paper  lined  foil 
would  be  too  thick. 

The  company  have  pioneered  in 
Britain  the  extrusion  of  polythene 
on  to  thin  aluminium  foil,  and  this 
material  is  now  used  for  packag¬ 
ing  such  foods  as  coffee,  milk  im)w- 
der,  soup  powder,  small  sweets, 
puddings,  etc.  It  is  also  proving 
very  successful  for  packs  designed 
to  contain  liquid  products. 

Adhesive  tape 

The  use  of  Sellotape  moisture 
resistant,  batch-coded  brand  lal)els 
made  by  Gordon  and  Gotch  {Sello¬ 
tape),  Ltd.,  was  described  in  last 
month’s  issue  (p.  345).  A  new  ad¬ 
dition  to  the  Sellotape  range  are 
self-adhesive  surface  protection 
ta|)es  based  on  paper  or  vinyl  sup¬ 
plied  in  roll  widths  up  to  24  in. 
Among  applications  of  the  ta|)es 


has  now  been  proved  beyond  ques¬ 
tion,  there  was  the  problem  of  the 
right  thickness  of  the  material  to 
be  used.  I*'ilm  gauges  down  to 
0  00075  in.  have  lx‘en  tried  out  by 
a  numlx'r  of  firms,  but  apparently 
with  no  great  success,  as  this  par¬ 
ticular  gauge,  although  directly 
com|)arable  in  price  with  waxed 
j)a)x‘r,  apjH'ars  to  pnxluce  running 
difficulties  on  the  overwrapping 
equii)ment.  It  seems  that  more 
and  more  bakeries  are  tending  to 
select  |X)lythene  film  oooio  in. 
thick  which  ojx'rates  more  effi¬ 
ciently  and  is  still  economically 
comjX'titive  with  cellulose  film. 

If  current  production  require¬ 
ments  are  anything  to  go  by,  ix)ly- 
thene  film  seems  well  on  the  way 
to  establishing  itself  for  bread 
wrapping  throughout  the  country 
and  could  well  develop  into  a  vast 
jx)tential  market  for  this  material 
in  the  course  of  the  next  year  or 
two. 

Extensive  tests  indicate  that  the 
onset  of  mould  growth  in  poly¬ 
thene  wrapped  bread  is  similar  to 
the  results  obtained  from  waxed 
IvajxT  or  cellulose,  i.e.  approxi¬ 
mately  five  days  under  normal 
storage  conditions. 

British  Visqtieen,  Ltd.,  w'ho 
claim  to  be  Europe’s  largest 
manufacturers  of  polythene  film 
and  who  already  have  a  large 
share  of  this  developing  overwrap¬ 
ping  market,  say  they  have  been 
in  constant  touch  for  some  years 
with  the  machinery'  manufacturers 
and  larger  bakeries  throughout  the 
country  and  have  developed  and 
promoted  this  imjxrrtant  new 
packaging  technique  since  its  in¬ 
ception.  Apart  from  the  material’s 
mechanical  and  physical  perform¬ 
ance,  its  glossy  multicolour- 
printed  surface  greatly  improves 
the  sales  api)eal  of  the  loaf. 

Aiuminium  foil 

C ontinued  growth  of  self-service 
and  automatic  vending  are  causing 
increasing  adoption  of  aluminium 
foil  for  food  packaging  for  its 
qualities  of  protection  and  visual 
appeal.  Where  sealing  is  not 
needed,  a  o  ooq  mm.  gauge  foil 
lined  with  a  lightweight  waxed 
paper  is  still  very  largely  used. 
Fisher’s  Foils,  Ltd.,  are  manu¬ 


This  showcard  by  E.  S.  and  A.  Robinson, 
Ltd.,  is  the  first  use  of  metallised  paper 
for  point-of-sale  display. 


The  largest  can-bundling  operation  in  this 
country.  A  battery  of  “  Autotaper  ” 
machines  apply  the  two  printed  “  Sello¬ 
tape  ”  bands  which  join  the  three  units 
into  a  single  composite  pack.  The  rolls 
of  this  labelling  jointing  medium  are  576 
yds.  long,  achieving  maximum  continuity. 
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mad»-  by  this  firm  is  automatic  can 
bundling  for  “special  offer" 
packs. 

Polypropylene 

A  \erv  promising  newcomer  to 
the  field  of  packaging  materials  is 
film  made  from  Propathene,  the 
I.C.I.  brand  of  polypropylene. 

This  film  is  strong,  clear,  and 
glos.sy,  and  is  claimed  to  have  ex¬ 
ceptional  resistance  to  moisture, 
water  vapour,  and  gases,  as  well 
as  to  solvents,  greases,  and  oils. 
It  is  thus  suitable  for  packaging 
fish,  meat,  and  fatty  and  greasy 
products.  In  addition,  its  stiff¬ 
ness  and  high  clarity  make  it  suit¬ 
able  for  over-wrapping,  particu¬ 
larly  for  water-  and  oxygen-sensi¬ 
tive  foods  such  as  biscuits  and  con¬ 
fectionery.  Polypropylene  film 
has  the  great  advantage  that  it  can 
be  boiled  and  sterilized,  and  can 
therefore  be  used  for  the  packag¬ 
ing  of  pre-cooked  meals,  and  foods 
such  as  chickens,  which  can  be  re¬ 
heated  in  the  bag.  The  low  den¬ 
sity  of  {xdypropylene  means  that  a 
high  yield  of  tough,  thin-gauge 
film  can  be  obtained  per  jX)und  of 
raw  material. 

Polypropylene  can  also  be  used 
for  packaging  in  the  form  of 
blown  containers,  which  are  light, 
yet  strong  and  rigid,  and  can  be 
printed  on  without  restriction  of 
colour  or  design. 

Melinex  polyester  film  has  out¬ 
standing  virtues  in  the  packaging 
field,  but  its  present  high  price 
compared  to  that  of  other  plastics 
films  has  restricted  its  use.  It  is 
extremely  strong  with  good  resist¬ 


These  cheeses  are 
vacuum  packed  in 
“Polycell”  poly¬ 
thene-coated  cellu¬ 
lose  him.  The 
packs  were  made 
by  British  Cello¬ 
phane  using  “  Al- 
kathene,”  which  is 
I.C.I. ’s  polythene. 


ance  to  puncturing,  and  has  a  high 
clarity,  the  ability  to  withstand 
low  temperatures  and  tempera¬ 
tures  well  above  boiling  point, 
very  low  moisture,  gas  and  odour 
permeabilities,  and  excellent  re- 
sistence  to  fats,  oils,  and  greases. 
This  film  can  be  used  to  pack  pre¬ 
cooked  foods  and,  in  a  heat 
shrinkable  form,  is  very  suitable 
for  packing  poultry,  hams,  cheese, 
sausages,  etc.,  which  can  be  stored 
indefinitely  at  low  temperatures 
and  then  cooked  in  the  bag.  Heat- 
sealable  laminates  of  Melinex  and 
polythene  film  are  suitable  for 
vacuum  packs  for  bony  fish  and 
substances  with  a  strong  smell, 
and  for  boilable  packs  for  pre¬ 
cooked  meats. 

Food  containers  of  fair  rigidity 
and  very  light  weight  can  be  easily 
and  quickly  produced  by  vacuum¬ 
forming  from  Flovic  vinyl  copoly¬ 
mer  foil,  which  is  strong,  has  very 
low  water  absorption,  excellent  re¬ 
sistance  to  a  wide  range  of  chemi¬ 


This  moulded  con¬ 
tainer  by  Iridon, 
Ltd.,  forms  the 
basis  of  suitable 
packs,  in  any 
colour,  for  sweets, 
chocolates,  etc. 


cals,  and  can  be  easily  screen- 
printed.  Welded  or  clip-on  lids 
can  be  readily  fitted. 

Vacuum-formed  packs 

The  use  of  plastic  food  packs  is 
a  post-war  innovation,  the  best 
known  being  the  injection- 
moulded  container  for  such  foods 
as  jam,  butter,  and  preserves. 
During  the  last  few  years,  a  large 
number  of  packs  containing 
luxury  grocery  items  have  come 
into  this  country,  mainly  from  the 
Continent,  which  are  distinguished 
for  their  lightness,  colour,  print- 
ability,  and  general  sales  appeal. 

High  -  speed  vacuum  -  forming 
offers  a  method  of  packing  food 
quickly,  economically,  and  se¬ 
curely,  and  the  latest  machines 
can  form  the  pack  and  the  lid  from 
the  plastic  sheet,  fill,  seal,  and 
trim  the  pack  in  one  operation. 
Methods  of  closure  can  varv',  but 
the  general  method  is  either  to 
heat  seal  the  pack  or  to  use  a  snap- 
on  lid. 

Foods  suitable  for  this  method 
of  packing  include  milk  products 
such  as  cream  cheese,  butter,  ren¬ 
net,  etc.,  and  margarine. 

Plastic  packs  are  neat,  light  in 
weight,  and,  if  transparent,  the 
food  is  visible;  if  opaque,  a  colour¬ 
ful  sales  message  can  be  printed 
on  the  pack.  The  low  cost  of  tool¬ 
ing  up  for  vacuum-forming  is  a 
great  advantage  when  only  small 
quantities  of  a  pack  are  required. 

Another  demand  for  such  packs 
is  for  disposable  cups,  beakers, 
and  containers  for  automatic 
vending  machines,  self-service 
stores,  and  canteens.  Liners  for 
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The  set  of  machinery  for  the 
first  style  consists  of  a  Diotite  car¬ 
ton  setting-up  machine,  with  either 
a  single  or  double  head,  the  former 
size  being  capable  of  6o  packs  per 
min.  and  the  latter  no  packs  per 
min.  The  closing  and  sealing  ma¬ 
chine  has  a  speed  of  60/ no  packs 
per  min.  Higher  speed  machines 
are  being  developed. 

For  the  second  style,  the  com¬ 
pany  have  designed  a  smaller 
hand-fed  heat-sealing  unit,  which 
runs  at  a  speed  of  25  packs  per 
min.  Suitable  machines  can  be 
built  if  higher  speeds  are  required. 
All  these  machines  may  be  rented 
from  the  company. 

A  number  of  pohihene-lined 
Diotite  cartons  are  also  on  the 
market  for  fish  fillets  and  potato 
crisps. 

Heat-sealable  polyester  films 

A  recent  introduction  to  this 
country  is  Scotchpak  heat-sealable 
polyester  films  developed  by  Min¬ 
nesota  Mining  and  Manufacturing 
Co.,  of  U.S.A.,  and  now  obtain¬ 
able  from  their  British  company. 

Former  heat  sealing  difficulties 
of  this  material  have  now  been 
overcome  by  an  invention  of  the 
company  which  has  made  possible 
a  new  family  of  oriented  poly¬ 
ester  films  which  are  heat-sealable 


packs  (such  as  chocolate  boxes), 
I)resentjition  and  seasonal  p)acks 
can  all  be  made  from  plastic  ma¬ 
terials,  as  can  formed  transparent 
packs  for  tomatoes,  jjeaches, 
apples,  and  other  fruit  which  en¬ 
able  the  quality  of  the  fruit  to  be 
seen  by  the  customer,  and  at  the 
same  time  preserve  them  from  con¬ 
tamination  by  handling,  and  elim¬ 
inate  weighing. 

There  are  at  present  in  this 
country  three  plastic  materials 
which  are  suitable  for  vacuum 
forming  into  containers  for  food. 
These  are  high  imj)act  polysty¬ 
rene,  unplasticised  {xilyvinyl- 
chloride  (P.V.C.),  and  P.V\C. 
sheeting  with  a  slight  plasticiser 
content.  The  last  two  are  non¬ 
toxic,  and  are  compounded  from 
raw  materials  which  have  an  “  A  " 
classification  according  to  the  re- 
|K)rt  of  the  Toxicity  Sub-Commit¬ 
tee  of  the  Main  Technical  Commit¬ 
tee  of  the  British  Plastics  Federa¬ 
tion,  1958.  However,  it  is  not 
possible,  without  knowing  the 
exact  foodstuff  or  the  quantities 
involved,  or  the  design  of  package 
envisaged,  to  say  which  material 
should  be  used. 

All  these  materials,  which  have 
a  great  potential  in  the  food  indus¬ 
try’,  are  manufactured  by  Iridon, 
Ltd. ,  who  say  that  their  Technical 
Ser\’ice  Department  will  gladly 
advise  how  and  when  these  ma¬ 
terials  should  be  used. 


Heat-sealable  carton  system 


These  bottles  made 
by  E.  Shipton  and 
Co.,  Ltd.,  are  made 
from  “Alkathene,” 
which  is  the  brand 
of  polythene  made 
by  I.C.I.,  Ltd.,  and 
are  used  to  store 
fruit  juices  for  fla¬ 
vouring  at  J.  Lyons 
and  Co.,  Ltd. 


The  Metal  Box  Company's  Dio¬ 
tite  carton  is  complete  in  itself  and 
does  away  with  the  need  for  an 
overwrap.  The  carton  is  printed. 


heat-sealed,  and  high-gloss  waxed, 
and  is  claimed  to  be  cheaper  and 
more  convenient  than  more  con¬ 
ventional  wrapping  systems. 

The  carton  blanks,  ready- 
coated  with  thermoplastic  adhe¬ 
sive,  are  delivered  flat  to  the  cus¬ 
tomer’s  plant  for  automatic  form¬ 
ing  and  sealing  on  machinery’  de¬ 
signed  and  built  bv  Metal  Box. 
There  are  two  styles  of  carton: 
the  top  opening  style,  erected  from 
the  blank  by  fully  automatic  ma¬ 
chinery',  then  filled  and  conveyed 
to  a  heat-sealing  machine ;  and  the 
end-opening  style,  which  is  heat- 
sealed  on  the  long  flaps  only’  and 
looks  like  a  conventional  glue-end 
carton. 


Boned,  rolled, 
pressed  and  se¬ 
curely  packed  in 
a  ‘  ‘  Viskase” 
fibrous  casing,  this 
3-purpose  gammon 
can  be  cut  into 
joints,  sliced  into 
rashers  or  cooked 
for  thin-slicing  cold 
ham. 
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{Left):  C  ontainers  pressure-formed  from  “  Melinex  ”  polyester  film  made  by  I.C.I.  {Right):  A  range  of  metal  and  moulded 
closures  manufactured  by  Kork-N-Seal,  Ltd.,  the  Closure  Division  of  United  Glass,  Ltd.,  in  which  “  Melinex  ”  is  used  as  a  facing 
laminate  on  the  liners  for  sealing  bottles.  The  “  Melinex  ”  film  can  be  seen  in  the  inside  of  the  upturned  caps. 


on  one  or  both  sides.  These  films, 
in  thickness  from  2  to  4-5  thou., 
are  claimed  to  have  ver\'  low 
transmission  rates  of  water  va¬ 
pour,  air,  and  gases.  Their  tensile 
strength  varies  from  4,000  to 
8,000  p.s.i.  and  they  are  print¬ 
able. 

Scotch pak  film  type  20 A5  is 
stable  at  temperatures  between 
-70  to  240° F.,  which,  coupled 
with  its  high  burst  strength,  makes 
it  suitable  for  ‘  ‘  boil  in  the  pack  ’  ’ 
applications.  Its  low  water  va¬ 
pour  transmission  rate  prevents 
drying  out  both  at  high  and  low 
temperatures.  Heat  sealing  can 
be  carried  out  on  the  normal  type 
of  machine,  and  no  special  equip¬ 
ment  is  required. 

Metallised  films 

Metallisation  applied  to  pack¬ 
aging  materials  is  a  new  develop¬ 
ment  which  has  been  introduced 
by  E.  S.  and  Robinson,  Ltd., 
after  a  number  of  years’  intensive 
research  and  development.  I^st 
year  they  installed  a  high  vacuum 
metallising  plant  and  are  now  pro¬ 
ducing  a  range  of  metallised  films 
and  textiles. 

Metallisation  is  the  technique  of 
depositing  a  thin  layer  of  alumin¬ 
ium  or  other  metal  on  the  surface 
of  a  material — film,  paper,  etc. — 
under  high  vacuum. 

Metallised  materials  will  prob¬ 
ably  be  competitive  with  ordinary 
foil  for  some  purposes,  but  there 
are  many  other  uses  to  which  such 


materials  will  be  put,  particularly 
where  the  material  itself  has  cer¬ 
tain  characteristics,  such  as  pro¬ 
tective  qualities,  which  can  be 
used  to  enhance  the  inherent  ad¬ 
vantages  of  foil. 

The  metallised  materials  imme¬ 
diately  available  include  non-toxic 
unplasticised  P.V.C.  films,  e.g. 
the  ‘  ‘  improved  clarity  ’  ’  Cray- 
therm  manufactured  by  Green¬ 
wich  Plastics,  Ltd.,  in  gauges 
ranging  from  0001  to  0020  in., 
the  heavier  gauges  being  particu¬ 
larly  suitable  for  vacuum-formed 
trays  and  packs;  cellulose  acetate 
film  up  to  0  0075  for  boxes  or 
for  lids  and  edges;  cellulose  ace¬ 
tate  (0  001  in.)  for  laminating  to 
paper  or  board  for  labels  and  gen¬ 
eral  display  and  packaging  work; 
cellulosic  films  which  can  be 
coated  on  the  unmetallised  side 
with  heat  seal  lacquer  for  use  as 
wrappers;  and  various  polyester 
and  polyamide  films. 

C  ustomers  of  Robinsons  can 
now  order  packs  and  display  ma¬ 
terial  made  from  the  metallised 
films,  or  the  converted  rolls  can  be 
supplied  in  bulk  to  companies 
operating  outside  the  packaging 
field. 

Research  and  development  work 
is  continuing  into  producing 
metallised  papers,  which  is  still  a 
difficult  subject,  although  some 
can  labels  have  already  been  pro¬ 
duced  commercially.  One  of  the 
major  problems  to  be  overcome  is 
the  maintenance  of  exacting  stan¬ 


dards  in  paper  production  as  even 
a  slight  gassing  of  the  paper  can 
destroy  the  high  vacuum  necessary 
for  an  efficient  metal  deposition. 
The  best  type  of  paper  for  metal¬ 
lisation  has  a  hard  smooth  finish, 
and  this  requirement  caused  addi¬ 
tional  problems  with  regard  to  the 
can  labels  already  produced,  as 
none  of  the  usual  adhesives  was 
satisfactory  and  special  ones  had 
to  be  formulated. 

Bottle  seals  and  stoppers 

Viskrings  made  by  Viscose  De¬ 
velopment  Co.,  Ltd.,  for  sealing 
bottle  closures  are  well  estab¬ 
lished,  and  a  new  application  of 
these  is  in  the  sealing  of  a  new 
range  of  plastic-top  stoppers 
which  combine  the  use  of  plastic 
and  cork. 

This  company  also  supplies  cel¬ 
lulose  tubing  for  the  neck-band 
seals  of  glass  containers.  Auto¬ 
matic  application  of  Viscose  seals 
to  bottled  food  and  beverages  is 
now  possible  by  the  use  of  a  Celln- 
hander  machine  made  by  the  John 
Burton  Machine  Corporation  of 
U.S.A.  This  machine  is  made  in 
four  basic  models  operating  at 
speeds  from  25  to  225  per  min. 

Overwraps  for  meat  products 

There  have  been  many  develop¬ 
ments  during  the  last  year  since 
Visten,  made  by  Viskase,  Ltd., 
was  introduced  as  a  plastic  over- 
wrap  for  meat  products;  new  ap¬ 
plications  have  been  tested  out 
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and  a  number  of  new  machines 
and  devices  ha\e  been  introduced 
to  ensure  simplicity  in  applying 
Visten  bags.  Development  has 
been  concentrated  mainly  on  find¬ 
ing  the  best  ways  of  wrapping 
bacon  boiling  joints. 

This  material  requires  to  be 
stretched  to  admit  the  meat;  it 
then  shrinks  back  unaided  to  cling 
tightly  like  a  second  skin.  Being 
highly  transparent  the  result 
shows  bacon  at  its  best.  It  is 
closed  by  heat  sealing,  clipping, 
tying,  or  various  other  methods. 

Viskase  fibrous  casings,  applied 
with  the  aid  of  the  Meta  press  (de¬ 
scribed  under  Packaging  Machin¬ 
ery)  have  been  used  for  some  time 
for  moulding  and  encasing  meat 
products,  making  unnecessary  the 
older  methods  of  stringing  and 
giving  a  more  firmly  moulded  and 
hygienically  protected  pack.  The 
most  recent  application  is  the 
pneumatic  moulding  of  rind-on- 
gammons  to  give  what  is  known  as 


This  massive  volume*  presents 
the  s|X‘cial  lectures  and  addresses, 
and  also  the  pajxTs  in  full,  read  at 
the  International  Symposium  on 
Enzyme  Chemistry  held  in  Tokyo 
and  Kyoto  under  the  auspices  of 
the  International  l^nion  of  Bio¬ 
chemistry  and  organised  by  the 
Science  ('ouncil  of  Ja|)an. 

So  imiKulant  and  so  far-reach¬ 
ing  has  the  field  of  enzyme  chemis- 
tr\’  become  that  it  is  out  of  the 
question  to  cover  the  subject  in  one 
sym|K)sium,  so  the  organisers  of 
this  event  wisely  restricted  atten¬ 
tion  to  recent  work  in  four  fiartic- 
ular  topics:  Mechanisms  of  the 
Enzymatic  Group  Transfer,  En- 
z\'me  Systems  of  H\'drogen,  Oxx  - 
gen  and  Electron  Transfer,  For¬ 
mation  of  Protein  and  Enz\’mes, 
and  Enzymes  and  Industry. 

Even  with  this  limitation  of 
topics  it  is  impossible  adequately 
to  review  this  prrxluction,  so 
varied  are  the  subjects  covered 
in  each  section ;  one  can  make 

•  Proceedings  of  the  Inlernatumal 
SvwfHistuHi  on  Enzyme  Chemistry,  1457. 
IVrgamon  Press,  London.  Pp.  541.  Price 
£f)  net. 


the  three- j)urpose  gammon.  When 
boned,  rolled,  pressed,  and  packed 
in  a  Viskase  casing  it  can  l)e  cut 
into  joints,  sliced  into  rashers,  or 
cooked  for  thin-slicing  cold  ham. 
The  cutting  up  can  be  done  at  any 
suitable  stage  in  the  distributive 
chain,  and,  when  cut  into  boiling 
joints,  the  meat  retains  its  shajK' 
inside  the  casing. 

Fore-ends,  rind-on  or  defatted, 
can  be  processed  in  this  way  for 
boiling  joints,  and  when  cut  Fis- 
feir  can  be  applied  as  an  overwrap. 
Middles  of  bacon  can  be  processed 
in  the  same  way. 

Papers  for  packaging 

A  wide  range  of  papers  suitable 
for  food  packaging  is  produced  by 
Wiggins  Teape  {Mill  Sales),  Ltd., 
including  Glassine,  Glazed  Imita¬ 
tion  Parchment,  and  Genuine 
Vegetable  Parchment. 

Glassine  can  be  supplied  either 
bleached  or  coloured  and  com¬ 
bines  oil  resistance  with  trans- 


\ll  about  Enzymes 

general  comments  only.  The 
sole  adverse  criticism  to  be 
offered  is  on  the  format.  W’hile 
the  purcha.sers  will  be  principally 
librarians  (the  price  precludes  pur¬ 
chase  by  most  interested  individ¬ 
uals,  since  this  is  not  a  textlxH)k), 


Voles  for  Cimlribulors  and 
.\ulhors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
all  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  factual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor, 
and  the  contribution  itself  should 
be  typed  in  double  spacing  on 
one  side  of  the  paper  only.  It 
should  bear  the  name  and  ad¬ 
dress  of  the  author  and  should 
be  accompanied  by  photographs 
suitable  for  illustrations. 


jrarency.  Special  grades  are  pro¬ 
duced  for  waxing,  laminating,  and 
lacquering. 

Glazed  Imitation  Parchment  is 
suitable  for  general  food  and  bn  ad 
wrapping.  Special  grades  are 
available  for  toffee  wrapping  and 
for  waxing,  coating,  and  laminat¬ 
ing. 

Genuine  Vegetable  Parchment 
has  high  wet  strength,  resistance 
to  grease  and  oil,  chemical  and 
bacteria!  purity,  and  excellent 
printing  qualities,  and  is  suitable 
for  such  foods  as  butter,  meat, 
fish,  poultry,  biscuits,  and  ice 
cream.  It  can  be  creped  and  cor¬ 
rugated,  or  combined  with  wax, 
polythene,  cellulose  film,  or  alu¬ 
minium  foil. 

A  development,  which  has  the 
additional  advantage  of  being  re- 
pellant  to  nearly  ever>^  form  of 
stickiness  and  adhesion,  is  Bake- 
well  non-stick  paper,  suitable  for 
the  baking  and  confectionery  in¬ 
dustries. 


would  not  something  smaller  than 
demy-quarto  lx*  preferable?  Even 
libraries  have  to  think  of  shelf 
s[)ace  and  tall  volumes  must  lx*  an 
embarrassment. 

There  are  |)apers  galore  to  in¬ 
terest  all  sorts  and  conditions  of 
bi(x*hemists.  This  reviewer  has 
found  a  numlx*r  of  contributions 
of  interest  and  imjxulance.  (Scien¬ 
tists  in  industr>’  will  appreciate  the 
difference  between  those  two  de¬ 
scriptions.)  In  this  instance  the 
section  which  should  |)articularly 
re|)ay  attention  is  that  on  En¬ 
zymes  and  Industry’  w-here  a  num- 
lx*r  of  |>aix*rs  deal  with  such  topics 
as  the  action  of  wheat  amylases, 
the  proteolytic  activity  of  malt  at 
germination  and  in  mashing,  l)ac- 
terial  amylase  and  proteinase  pro¬ 
duction,  enzyme  systems  in  rela¬ 
tion  to  vitamins  and  precursors, 
the  enzymatic  basis  of  drug  action, 
various  mould  enzyme  subjects 
and  so  forth. 

In  all  sections  most  of  the  i)ajx*rs 
are  accompanied  by  the  discussions 
which  followed  their  presentation. 
The  volume  is  a  mass  of  informa¬ 
tion. — H.  J.  Bunker. 
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kustncr  machines.  (Left):  The  type  AH  automatic  ice  cream  cup  filling  and  capping 
machine,  which  fills  and  caps  four  rows  of  cups  at  a  time  at  a  rate  of  160  per  min. 
(Right):  The  type  YH  “  Multiform  "  for  the  automatic  filling  and  wrapping  of 
processed  che^.  It  can  be  quickly  adapted  to  produce  various  shapes  of  package. 


Packaging  Machines 

A  FOOD  MANUFACrURE  survey 

New  machines  and  improved  versions  of  some  established  ones  are  included  in  this  special 

review. 


Liquid  fillers 

WIDE  range  of  tilling  ma¬ 
chines  for  liquids  and  semi¬ 
liquids  is  made  by  Alhro  Fillers 
and  Engineering  Co.,  Ltd.,  and 
these  are  of  two  types,  low 
vacuum  operated  anti  adjustable 
vacuum  operated.  The  former  are 
designed  for  handling  thin  liquids 
from  water  to  a  light  syrup,  while 
the  latter  will  handle  heavy 
syrujvs,  emulsions,  fruit  sauces, 
etc. 

Machines  range  from  single¬ 
head  types  to  completely  auto¬ 
matic  multiple-head  rotary  types 
with  outputs  of  up  to  200  bottles 
per  min.  Vacuum  filling  ensures 
accurate  level,  clean  and  non-drip 
filling  with  the  automatic  rejection 
of  faulty  containers. 


The  com|)any  also  make  ma¬ 
chines  to  handle  powders  on  the 
vacuum  principle,  and  also  such 
containers  as  bottles,  tins,  card¬ 
board  drums,  and  many  other 
types  of  fragile  containers,  includ¬ 
ing  those  made  of  plastic,  except 
l)aper  bags.  These  fillers  are 
single,  two,  and  15-head  rotarv' 
types  with  outputs  of  up  to  150 
.containers  jx'r  min. 

Another  range  is  the  firm's 
weight-ojx*rated  gravity  fillers  for 
tins,  and  the  no.  3  size  which 
handles  up  to  i  gal.  containers  is 
especially  suitable  for  square 
polythene  containers. 

There  is  also  a  range  of  capping 
machines  for  both  metal  and  plas¬ 
tic  caps;  a  fully  automatic  ma¬ 
chine  with  four  capping  chucks 


gives  an  output  of  120  caps  per 
min.  and  a  single  head  unit  up  to 
60  per  min.,  depending  on  the  size 
and  shape  of  the  containers. 

Another  filling  machine  is  the 
T.C.  volume  filler,  which  fills  an 
accurate  quantity  on  the  time- 
controlled  principle,  and  which 
is  suitable  for  non-viscous  pro¬ 
ducts.  It  can  be  used  for  glass 
jars,  etc.,  whereby  the  correct 
quantity  is  filled  into  jars  irre¬ 
spective  of  the  capacity  or  weight 
of  the  container. 

Use  of  tubular  wrapping  material 

Earlier  this  year.  Baker  Per¬ 
kins,  Ltd.,  took  over  the  sales  of 
all  food  wrapping  machinerv' 
leaving  their  associated  company, 
Forgrove  Machinery  Co.,  Ltd.,  of 
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Leeds,  responsible  for  all  other 
wrapping  machines. 

One  of  the  newest  machines  to 
be  added  to  the  range  is  the  S-750, 
which  measures  volumetrically  a 
free  flowing  article  and  produces 
a  package  in  polythene. 

The  highly  versatile  Forgrove 
84  Flou'pak  has  been  under  con¬ 
stant  development,  and  four  ver¬ 
sions  are  especially  suitable  for 
the  food  trade.  The  general  prin¬ 
ciple  of  the  Flowpak  is  that  any 
article  which  can  be  carried  inside 
a  tube  of  wrapping  material  by 
belts  gripping  the  sides,  or  top  or 
bottom,  and  providing  the  pro¬ 
duct  is  sufficiently  rigid  to  be 
j)ushed  by  a  chain  lug,  can  be 
wrapped  economically  and  effi¬ 
ciently. 

The  articles  are  fed  with  their 
lengths  in  line  in  the  direction  of 
travel  to  a  continuous  chain  con- 
v’eyor  infeed  from  which  they  are 
transferred  into  a  tube  of  wrap¬ 
ping  material.  The  longitudinal 
seam  is  normally  of  the  fin  seal 
tyjx*,  and  the  heaters  do  not  come 
into  contact  with  the  article  itself. 
Before  the  wrap  is  completed,  the 
I  fin  is  laid  flat  and  held  down  by 

the  end  seal.  The  latter  is  made 
by  crimping  and  heat  sealing  the 
wrap|)ing  material  without  gus¬ 
sets.  The  individual  articles  are 
separated  by  a  knife  which  cuts 
through  the  centre  of  the  end  seal. 


The  84  Flowpak  has  been  de¬ 
signed  to  wrap  iced  lollies  in  a 
new  hygienic  method  whereby 
both  head  and  stick  are  com¬ 
pletely  protected.  A  completely 
automatic  linkage  between  a  ro- 
tar\’  type  freezer  and  a  Flowpak 
is  available.  This  latter  is  one  of 
the  features  of  the  service  offered 
by  the  two  companies  whereb\' 
complete  systems  as  opposed  to 
individual  machines  can  be  sup¬ 
plied. 

Another  new  development  in 
cartoning  is  the  Jones  CMV'  5  de¬ 
signed  by  Jones  of  Cincinnati  and 
made  by  Forgrove.  The  machine 
automatically  forms  an  end-open¬ 
ing  type  carton  from  a  pre-glued 
blank,  and  closes  the  bottom  and 
the  top  after  manual  insertion  of 
the  article.  One  operator  can  load 
an  average  of  60  to  80  cartons  a 
min.  with  small  objects  such  as 
bottles,  jars,  tubes,  bags,  and  the 
like. 

Checkweigher 

A  new  high-s|)eed  checkweigh¬ 
ing  machine  produced  by  Indus¬ 
trial  Products  (Speco),  Ltd.,  is  the 
Hydra,  for  weighing  cans  at  a 
rate  of  up  to  180  c.p.m.  The  cans 
are  fed  in  single  line  to  the  four 
weighing  heads,  where  they  pause 
fractionally,  are  checkweighed, 
and  pushed  on  to  either  the  cor¬ 
rect  or  underweight  channel 


Albro  adjustable  fully  automatic  vacuum  type  filling  machine  filling  liquid  mustard  at 

120  jars  per  min. 


Albro  fully  automatic  vacuum  operated 
rotary  filling  machine  for  povtders,  with 
an  output  of  up  to  150  containers  per  min. 


through  gates  which  are  operated 
by  electrical  impulses  from  the 
weighing  heads.  Counters  can  be 
fitted  to  the  machine  to  register 
the  correct  and  underweight  totals 
individually.  The  four  weighing 
heads  o|)erate  independently. 

Dairy  and  similar  products 

Recently  introduced  machines 
from  Kustner  Brothers  and  Co., 
Ltd.,  cater  for  packers  of  butter, 
margarine,  process  cheese,  and 
other  pasty  foods,  and  ice  cream. 
The  ZW  automatic  high-speed 
butter  or  margarine  moulding  and 
wra|>ping  machine  has  an  output 
of  120  i-lb.  packages  per  min. 
The  pn^uct  to  be  handled  is 
placed  in  a  hopi)er  and  pushed  by 
two  stuffing  worms  to  a  dosing  de¬ 
vice,  which  moulds  the  product  in 
the  form  of  a  continuous  ribbon 
through  a  die.  The  bricks  are 
then  cut  by  a  steel  wire  and 
I)ushed  under  the  wrapping  ma¬ 
terial  where  it  is  wrapped  on  three 
sides.  The  wrapping  is  completed 
on  being  conveyed  to  a  folding 
box.  Accuracy  of  weighing  is 
claimed  to  be  within  ±o-2%. 

The  Standard  BM  type  of  ma¬ 
chine  for  butter,  margarine,  and 
products  of  similar  consistency,  is 
for  larger  size  packets  up  to  i  lb. 
and  has  an  output  of  75  to  80  per 
min.  It  can  be  adapted  easily  and 
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{Left):  The  Forgrove  84  “  Flowpak  ”  wrapping  machine  which  uses  tubular  wrapping  material.  (Right):  The  Jones  CMV  5,  also 
made  by  Forgrove,  which  forms  an  end-opening  carton  from  a  pre-glued  blank  for  hand  insertion  of  the  article. 


quickly  for  various  shapes  of 
bricks. 

The  YH  Multiform  and  AV 
Uniform  machines  are  automatic 
filling  and  wrapping  machines  for 
process  cheese  portions,  and  other 
food  products  of  similar  consist¬ 
ency.  The  Multiform  machine  is 
designed  to  produce  different 
sha{>es  and  weights  of  packages 
from  i  oz.  to  i  lb.  with  an  accur¬ 
acy  of  weight  to  within 
and  has  an  output  of  40  to  60 
packages  per  min.  according  to 
weight.  The  Uniform  machine 
produces  only  one  shape  of  pack¬ 
age  whose  weight  is  adjustable  by 
varying  the  height,  with  an  out¬ 
put  of  60  packages  per  min. 

The  AH  type  automatic  ice 
cream  cup  filling  and  capping 
machine  is  designed  to  fill  ice 
cream  into  cups  and  to  put  the  lids 
on  these.  The  cups  are  arranged 
in  rows  of  four,  and  the  output  is 
160  cups  per  min.  The  cups  are 
placed  in  piles  in  a  vertical  loader 
and  carried  to  the  filler  by  a  con¬ 
veyor.  To  avoid  air  pockets,  the 
cups  are  raised  at  the  beginning 
of  filling  and  gradually  lowered 
during  the  operation.  The  filled 
cups  are  then  passed  to  the  cap¬ 
ping  unit,  which  is  fed  from  four 
piles  of  lids.  Safety  devices  are 
incorporated  to  prevent  the  cap¬ 
ping  of  empty  cups  and  to  stop 
the  filling  of  a  full  row  of  four 
■cups  if  not  in  position.  The  ma¬ 
chine  can  be  adapted  to  fill  the 
■cups  with  two  flavours  of  ice 


cream  at  the  same  time,  the  two 
flavours  being  separated  vertic¬ 
ally. 

Vacuum  packing 

The  Vac-Pac  semi-automatic 
vacuum  or  gas  packing  machine 
made  by  the  Lerner  Machine  Co., 
Ltd.,  for  consumer  size  packs  of 
cheese,  sliced  foods,  dried  foods, 
sausages,  etc.,  is  a  chamber-type 
machine  which  can  be  fitted  with 
either  heat  or  impulse  sealers.  It 
has  two  processing  stations,  one 
on  each  side  of  the  operator,  who 
works  at  the  middle  of  the  ma¬ 
chine,  loading  trays  which  are 
conveyed  alternately  to  each  sta¬ 
tion.  One  vacuum  head  serves 
both  stations,  and  movement  of 
trays  and  vacuum  head  is  auto¬ 
matic.  The  double  tray  platform 
moves  alternately  to  left  and 
right,  one  half  of  it  always  being 
in  the  central  position  for  loading 
and  unloading. 

The  machine  is  fully  protected 
with  safety  devices  and  low  volt¬ 
age  heater  current.  A  stretching 
device  ensures  neat  crease-free 
seals.  When  used  for  gas  pack¬ 
ing,  a  gas  purity  of  over  99%  is 
claimed. 

With  one  operator  loading  trays 
at  the  machine  the  output  is  about 
20  packs  per  min.  This  can  be  in¬ 
creased  by  serving  the  machine 
with  preloaded  trays  on  conveyors 
and  stepping  up  the  power  of  the 
vacuum  plant  to  shorten  the  cycle. 
Maximum  output  can  be  50  packs 


per  min.  with  a  standard  2-row 
machine.  The  maximum  with  a  3- 
row  machine  (made  to  order  only) 
would  be  about  75  packs  per  min. 

Cap  lining  machine 

The  model  3E  cap  lining  (wad¬ 
ding)  machine,  made  by  Newman 
Labelling  Machines,  Ltd.,  inserts 
and  presses  home  automatically 
precut,  pressfit  wads  or  liners  of 
cork,  board,  or  other  materials 
into  bottle  and  jar  caps,  and  can 
be  changed  over  easily  from  one 
size  to  another. 

The  machine  has  an  output  of 
150  per  min.  and  accepts  any  cap 
up  to  50  mm.  outside  diameter, 
each  size  requiring  only  two 
change  parts — throat  and  punch. 
Hoppers  are  standard  equipment 
— the  simple  cap  hopper  having 
cu.  ft.  capacity  and  wad  hop¬ 
per  capacity  being  400  wads  of 
average  thickness. 

After  caps  and  wads  are  loaded 
into  their  respective  hoppers,  the 
operator  regulates  the  discharge 
of  caps  on  to  the  feed  tray  and  re¬ 
verses  the  minority  of  caps  which 
fall  on  the  oscillating  tray  face 
downwards.  From  this  stage  on 
the  machine  is  completely  auto¬ 
matic.  Finished  caps  are  dis¬ 
charged  via  a  short,  horizontal 
inspection  chute  visible  to  the 
operator. 

A  simple  vacuum  device  is  sup¬ 
plied  as  an  extra  for  handling  thin, 
brittle  wads.  An  adhesive  pump, 
which  dispenses  a  drop  of  adhesive 
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The  “  Hydra,"  a  new  checkweighing  machine  by  industrial  Products  (Speco),  Ltd., 
incorporates  four  weiithing  heads  to  give  speeds  up  to  I80c.p.m.  from  standard  single 

belt  conveyor  systems. 


into  the  cap  immediately  prior  to  a 
wad  being  pressed  into  it,  is  now 
available  as  an  optional  extra. 

Particular  pains  have  been 
taken  to  make  the  machine  a 
j)leasure  to  ojx'rate,  of  which  the 
recessed  knee  panel,  the  smooth 
stove  enamelled  outer  panels  and 
the  small  t(X)l  locker  are  the  out¬ 
ward  symbols.  Internally,  atten¬ 
tion  to  detail  is  evidenced  by  the 
use  of  one  stationary  micro-switch 
to  control  two  different  asjyects  of 
output  quality,  stopping  the  ma¬ 
chine  in  the  event  of  faulty  wad¬ 
ding  or  no  wads  or  caps  being 
present. 

The  machine  has  a  nett  weight 
of  120  kg.  (265  lb.)  and  is  jxiw- 
ered  by  a  |  h.p.  motor. 

Thermoplastic  labelling 

The  Hefix  labelling  machine 
made  by  the  same  firm  uses  no 
sej)arate  adhesive,  the  labels  being 
affixed  by  a  thermoplastic  me¬ 
dium  which  is  activated  by  a 
thermostatic  heating  plate  which 
collects  the  label  and  {X)sitions  it 
on  the  container.  The  label  is 
affixed  by  a  sfH)nge  rubber  pad 
which  presses  the  label  on  to  the 
container  surface. 

The  thermoplastic  labels  used 
are  claimed  to  stick  well  on  to 
many  difficult  surfaces,  such  as 
rigid  plastic  containers,  cellulose 
wraps,  etc.  The  machine  is  par¬ 
ticularly  useful  where  a  small 


label  is  to  be  applied  to  a  large 
container,  as  when  price  labelling, 
the  container  to  be  labelled  going 
underneath  the  labelling  head 
without  obstruction. 

Staffer  for  meat  casings 

Viskase,  Ltd.,  has  introduced  a 
new  pneumatic  stuffer  for  their 
Visten  bags.  It  has  adjustable 
fingers,  on  to  which,  in  the  closed 
position,  a  Visten  bag  of  suitable 
size  is  placed.  A  piston  device, 
operated  by  a  foot  control, 
stretches  the  bag  just  sufficiently 
to  insert  the  meat,  whilst  an  ad¬ 
justable  stop  on  the  piston  pre¬ 
vents  over-stretching  the  bag. 


The  meat  is  fed  into  the  stretclied 
bag  which  is  thus  pushed  from  the 
fingers.  The  self-shrinking  pro¬ 
perty  of  the  material  then  begins 
to  act,  so  that  in  a  few  moments 
the  bag  clings  to  the  meat  like  a 
second  skin.  The  bag  can  be 
closed  by  clipping,  heat  sealing, 
tying,  or  other  desired  methods. 

The  machine  will  handle  any¬ 
thing  from  a  4-oz.  chunk  to  the 
largest  ham,  and  the  whole  range 
of  Visten  sizes  can  be  used  with 
this  one  machine. 

The  Meta  Press,  a  machine  used 
in  conjunction  with  Viskase 
fibrous  casings  for  the  moulding 
and  encasing  of  meat  products, 
has  been  on  the  market  for  some 
time  (see  Dec.,  iQ5Q,  p.  472).  It 
is  now  manufactured  in  three  sizes 
having  moulds  16,  21,  or  30  in. 
long,  and  is  available  from  V'is- 
kase.  Ltd. 

P'or  efficient  closing  of  the  bags 
the  Tipperette  machine,  which  ap¬ 
plies  metal  clips  at  high  speed,  has 
been  introduced.  Claimed  to  be 
versatile  and  simple  to  operate,  it 
applies  a  neat  clip,  not  only  to 
Visten  bags,  but  to  many  types  of 
casing  and  bags  of  other  varieties. 


^  A  new  brochure  of  paper  and  pulp- 
ware  pixKiucts,  crimped  cups,  plates, 
fruit  trays,  etc.,  has  been  issued  by 
.\utolex  Division  of  Bowater-Eburite 
Flexible  Packaging,  Ltd.,  a  subsidiary 
of  Bowater-Eburite,  Ltd.  Covering  a 
wide  range  to  suit  needs  of  the  baker 
and  confectioner,  these  crimped  cups 
can  l)e  of  various  colours  and  printed 
to  various  designs. 
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>»ut! 


(Left):  These  kipper  fillet  packs  marketed  by  Mac  Fisheries.  Ltd.,  are  made  from  “  Densothene  ”  high  density  poly¬ 
thene  film  extruded  and  converted  by  the  Metal  Box  Co..  Ltd.,  using  Rigidex  Type  3  material  supplied  by  British  Resin. 
Products.  Ltd.  (Right):  British  Cellophane.  Ltd.,  supplied  the  “'Cellophane”  overwrap  which  protects  the  delicate 
lithographed  printing  of  these  Carr’s  Christmas  gift  biscuit  tins,  ivhich  were  printed  by  Reads.  Ltd. 


New  Packs 

A  pictorial  display  of  the  latest  products 


This  new  i  gal.  container  bloiv- 
moulded  by  Cascelloid  in  British  Resin 
Product's  ”  Rigidex  ”  polythene  is 
claimed  to  be  competitive  in  price  with 
glass  or  tinplate  containers.  It  weighs 
only  a  few  ounces  and  is  unbreakable. 


.i  feiv  of  the 
H)tH)  range  of 
Kunzle  Christmas 
boxes.  Suppliers 
were  //.  Tramer. 
Ltd.,  a  n  d  Bo- 
water  -  Eburite. 
H.  C.  Stern,  Ltd. 
and  ir.  G.  Frith, 
Ltd.  supplied  the 
foils,  Reed  Cor¬ 
rugated  Cases, 
Ltd.  the  corrug¬ 
ated  layers.  Wal¬ 
sall  Lithographic 
Co.  the  seals,  and 
British  Cellophane 
the  "Cellophane.” 


These  new  con¬ 
tinental  sauces  by 
B.  and  C.  Caterers, 
in  cans  made  and 
labelled  by  Metal 
Box,  are  designed 
for  people  whose 
tastes  have  been 
sophisticated  by 
continental  travel. 
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FOOD  MANUFACTURE  recently  paid  a  visit  to  Colnorth  House,  where  fundamental 
research  concerning  Unilever’s  food  activities  all  over  the  world  is  carried  out  by  nearly  500 
technologists.  This  article  sums  up  our  impressions. 


¥TNILE\"ER’S  Research  Centre 
^  at  Sharnbrook,  nine  miles 
north  of  Bedford,  recently  ojx'ned 
its  doors  to  the  press,  and  showed 
itself  to  be  one  of  the  finest  re¬ 
search  establishments  of  its  kind 
in  the  country,  if  not  in  the  world. 

P'ounded  in  1947,  the  Research 
Centre  occupies  the  ancient  manor 
house  and  grounds  of  Colworth 
House,  part  of  w’hich  dates  from 
the  thirteenth  century.  Some  of 
the  original  building  still  stands, 
and  this  has  been  skilfully 
blended,  in  conformity  with  the 
requirements  of  the  Ministry  of 
Works,  w'ho  have  scheduled  the 
building  as  an  ancient  monument, 
with  new  extensions,  both  to  the 
main  house  and  to  the  stables. 

The  work  is  under  the  energetic 
direction  of  Dr.  H.  Wilkinson, 
who  has  under  him  a  staff  of  about 
500,  nearly  100  of  whom  have 
professional  qualifications. 

The  main  concern  of  the  work 
is  research  into  the  processing  of 
human  food,  and  the  development 


of  new  and  improved  feeding- 
stuffs  for  cattle,  pigs,  and  poultry. 
The  research  centre  serv’es  Uni¬ 
lever  throughout  the  world,  and 
supplies  fundamental  and  basic 
information  concerning  products 
and  i>rocesses,  together  with 
“  know-how'.” 

Organisation 

The  centre  is  divided  into  a 
number  of  divisions  and  sections. 
Among  the  laboratories  seen  were 
bacteriology,  organic  chemistry, 
and  biochemistry;  a  product  de¬ 
velopment  section  works  on  new 
products  and,  to  a  limited  extent, 
new'  processes;  a  project  section 
has  a  number  of  pilot  plants  cover¬ 
ing  a  great  variety  of  processes, 
and  a  biology  section  is  dev  oted  to 
work  on  exix'rimental  animals. 
A  horticultural  section  has  this 
year  42  acres  of  experimental 

(Above):  Parts  of  Colworth  House,  in 
the  heart  of  the  Bedfordshire  country¬ 
side,  date  from  the  thirteenth  century. 


plots  in  the  1,200  acres  of  ground 
surrounding  Colworth  House, 
where  long-term  work  is  carried 
on  into  the  dev'elopment  of  new 
plant  varieties  and  imi)rovement 
of  existing  ones.  Finally,  an 
animal  farm  has  a  herd  of  Ayr¬ 
shire  cattle  and  a  large  number  of 
pigs,  goats,  and  pt)ultry,  which 
are  used  for  studies  on  animal  nu¬ 
trition. 

Bacteriological  laboratory 

The  main  concern  of  this  de¬ 
partment  is  an  economic  one — 
what  causes  food  spoilage  and  how 
to  stop  it.  The  most  important 
consideration  is,  at  present,  meat 
and  bacon,  and  interest  is  focused 
on  the  she.’f  life  of  packed  meats 
such  as  v'ac.uum  packs  of  bacon. 
We  were  told  that  it  is  frequently 
very  difficult  to  find  the  main 
causes  of  food  sj.'oilage.  One  of 
the  chief  problems  is  the  kinds  of 
bacteria  which  cause  spoilage,  and 
where  they  come  fron,'-  Ip 
connection,  work  is  goL^g  pp  *p 
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ways  and  means  of  typing  the 
various  strains  of  spoilage  bac¬ 
teria.  Another  important  prob¬ 
lem  is  the  question  of  what  makes 
spores  resistant  to  methods  of 
treatment. 

The  laboratory  is  also  con¬ 
cerned  with  public  health  matters. 
Bacteria  groups  which  are  of  im¬ 
portant  concern  are  the  Clostridia 
(the  staff  are  working  at  the  pres¬ 
ent  on  a  colour  medium  for  selec¬ 
tive  dyeing  of  these  bacteria  as  a 
means  of  identification),  and  im¬ 
proved  methods  of  isolation  of 
Salmoiu‘llae. 

From  bacteriology  of  food  it  is 
a  natural  step  to  the  bacteriology 
of  the  mouth,  and  a  section  is 
working  on  such  problems  as  the 
causes  of  dental  decay.  Other 
lines  of  investigation  are  diseases 
of  young  farm  animals  and  disin¬ 
fection.  The  last-named  ties  up, 
of  course,  with  Unilever’s  great 
interest  in  soap  and  detergent 
manufacture. 

Organic  laboratory 

One  of  the  main  jobs  in  this 
laboratory  is  the  investigation  of 
food  flavours.  We  were  told  that 
work  is  being  at  present  carried 
out  on,  among  other  things,  the 
analysis  of  the  volatile  constitu¬ 
ents  of  certain  fruit  flavours,  in¬ 
cluding  tomato.  A  typical  investi¬ 
gation  of  tomato,  for  example,  in¬ 
volves  the  crushing  of  the  fruit, 
removal  of  pips,  distillation  of  the 
pulp,  fractionation  of  the  v'olatile 
constituents  resulting  in  a  300  to 
400-fold  concentration,  followed 
by  extraction  with  ethyl  chloride 
at  a  low  temperature.  The  vola¬ 
tile  constituents  are  then  separated 
by  gas  chromatography,  and  ex¬ 
amination  by  physical  methods 
such  as  infra-red  spectroscopy. 

An  idea  of  the  delicacy  of  this 
work  is  afforded  by  the  fact  that 
the  volatile  flavours  are  present 
only  as  p.p.m.  in  the  original  fruit 
juice.  The  main  line  of  investiga¬ 
tion  is  the  quantities  in  which  the 
volatiles  occur  naturally. 

Other  lines  being  investigated 
are  the  chemical  compounds 
which  result  in  the  flavours  of 
various  meats  such  as  beef,  pork, 
etc.  This  work  has  led  to  a  study 
of  sulphur  compounds  to  which 


little  work  has  been  devoted  in  our 
universities.  One  can  therefore 
see  that  in  many  fields  the  research 
centre  is  filling  in  gaps  in  funda¬ 
mental  research  into  food. 

The  object  behind  all  this  work 
is  to  discover  what  happens  to 
flavours  in  different  processing 
conditions,  so  that  steps  can  be 
taken  to  avoid  deterioration  in  the 
flavour  of  food  during  processing. 

Biochemistry  laboratory- 

In  the  biochemistry  laboratory 
fundamental  work  is  in  progress 
on  meat,  vegetables,  and  to  a 
small  extent,  fats.  In  meat,  the 
main  work  invoh'es  new  methods 
of  preservation.  Traditional 
methods  of  preservation  often 
have  disadvantages,  and  most  of 
them  present  the  meat  finally  in  a 
cooked  form.  A  process  for  pre¬ 
serving  meat  in  its  freshly  slaugh¬ 
tered  state  would  be  of  great 
value.  The  problem  is  not  one 
merely  of  obtaining  sterile  meat, 
for  many  chemical  reactions  go  on 
in  sterile  meat.  Not  a  lot  is 
known  about  the  changes  which 
occur  in  sterile  meat.  This  is  a 
very  long-term  task  which,  how¬ 
ever,  has  already  produced  several 
useful  small  results. 

On  the  applied  side,  much  work 
is  being  done  on  cured  meats. 


especially  bacon,  and  one  of  the 
problems  is  that  of  exudation, 
which  makes  itself  felt  far  more  in 
small  packs  of  bacon  than  in  large 
ones.  Much  work  is  being  done 
on  the  salting  of  bacon,  such  as 
the  problem  of  achieving  a  balance 
between  the  minimum  quantity  of 
salt  for  efficient  curing  and  the  ob¬ 
jectionable  taste  when  too  much 
salt  is  present.  The  colour  of 
bacon  and  ham  is  also  under  in¬ 
vestigation. 

With  vegetables,  one  of  the 
main  problems  is  stability  of 
flavour  and  colour  during  cook¬ 
ing,  and  work  is  being  done  on  the 
chemical  changes  which  occur 
during  the  cooking  of  fresh  canned 
and  dehydrated  vegetables. 

Work  is  being  done  on  fats,  and 
a  description  of  a  new  method  for 
analysing  individual  glycerides  is 
to  be  read  at  a  scientific  meeting 
in  the  near  future.  Some  work 
has  been  done  on  the  effect  of  cer¬ 
tain  foods  on  teeth,  and  one  inter¬ 
esting  discoverv  is  that  the  healthy 
mouth  has  certain  natural  protec¬ 
tive  mechanisms  to  prevent  dam¬ 
age  to  teeth  under  conditions 
which  laboratory  tests  would  lead 
one  to  expect  would  be  disastrous. 

Some  elegant  analytical  appar¬ 
atus  was  seen,  among  which  was 
an  automatic  device  for  the 
analysis  of  proteins. 


A  member  of  the  bacteriological  laboratory-  staff  is  preparing  fish  for  spoilage  studies. 
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Product  development 

This  section  is  mainly  devoted  to 
investigation  of  new  products, 
although  a  little  process  develop¬ 
ment  is  also  carried  out  in  a  small 
scale  without  much  thought  given 
to  the  economic  aspect.  As  might 
lx*  exjx'cted,  dehydrated  products 
form  a  large  part  of  the  products 
Ix'ing  investigated  by  this  section, 
and  l^nilever  are  well  committed 
in  dehydration  in  many  units  all 
over  the  world.  One  of  the  latest 
results  has  been  the  launch  by 
Batchelors  of  their  new  range  of 
deh\'drated  complete  packet 
meals.  The  ho|X's  of  an  immedi¬ 
ate  successful  outcome  of  the  irra¬ 
diation  research,  carried  out  prin¬ 
cipally  in  the  U.S.A.,  have  not 
been  fulfilled,  and  have  stimulated 
research  on  dehydration. 

One  of  the  projects  under  in¬ 
vestigation  is  an  experimental 
pack  of  fruit  in  syrup  in  laminated 
|)lastic  jxmches.  This  is  pasteur¬ 
ised  after  packing,  and  is  claimed 
to  have  a  shelf  life  of  nine  to 
twelve  months  at  r(K)m  tempera¬ 
ture.  Other  tyi^es  of  packing 
materials  are  being  developed. 

Horticultural  work 

W'ork  on  new  vegetable  vari¬ 
eties,  which  are  produced  by  seed 
merchants  in  their  plant  breeding 
.studies  mostly  in  Europe  and 
l\S.A.,  covers  a  three-year  stage. 

In  the  first  year  varieties  are 
grown  in  a  tiny  plot ;  in  the  second 
year  the  work  is  carried  a  stage 
further  in  some  5,000  plots  which 
are  sown,  tested,  and  harvested 
separately;  in  the  third  year  test¬ 
ing  is  carried  out  in  the  regions 
where  varieties  are  to  be  grown 
commercially.  In  this  stage,  the 
comparison  is  done  on  a  small 
commercial  scale  (5  acres).  Not 
until  all  this  work  has  been  done 
does  the  company  accept  a  variety 
for  recommendation  to  its  growers. 

The  aim  of  the  plant  breeding 
work  at  Col  worth  is  to  develop  The  plant  biolog\'  section  works 
vegetables  in  which  good  points  on  trying  to  control  disease  by 
are  emphasised  and  bad  points  good  husbandry  and  also  on  de- 
suppressed;  for  example,  in  the  veloping  new  disease  testing 
case  of  dwarf  beans,  the  aim  methods.  It  is  not  concerned  with 
would  be  to  produce  a  bean  with  research  into  chemicals  for  the 
the  succulence  and  size  of  a  run-  prevention  by  chemical  methods 
ner  bean  without  such  disadvan-  such  as  by  spraying.  However, 
tages  as  stringiness.  the  section  carries  out  tests  on 


In  the  Development  Department,  pilot  plants  reproduce  on  a  small  scale  complete 
manufacturing  processes. 

agricultural  chemicals  produced 
by  other  companies,  such  as  pesti- 
cides,  etc. 


Animal  farm 

A  herd  of  150  Ayrshire  cattle  is 
maintained,  and  ex{verimental 
work  is  carried  out  on  animal  nu¬ 
trition  at  different  ages.  All  facili¬ 
ties  are  designed  for  the  control  of 
the  food  intake  of  the  individual 
animals,  and  rates  of  live  weight 
gain  are  measured  by  weighing  the 
animals. 

The  nutrition  of  young  calves 
is  studied  from  the  time  they  are 
born  until  they  are  3  months  old. 
Other  lines  of  investigation  are 
milk  yields  and  quality,  and  the 
investigation  of  metabolism.  The 
latter  work  is  mainly  done  on 
goats,  and  these  are  kept  in  special 
cages  so  designed  that  the  animals’ 
waste  can  be  collected  for  analy¬ 
sis. 

W’e  were  told  that  there  were 
many  reasons  why  the  Ayrshire 
breed  of  cattle  was  chosen.  One 
of  these  was  that  at  the  founding 
of  the  herd  a  suitable  number  of 
attested  heifers  could  be  obtained 
and  also  it  is  hardiest  when  kept 
in  stalls  for  long  periods  at  a  time, 
which  is  necessary  in  some  of  the 
studies. 


Gas  chromatography  is  an  important 
tool  in  the  study  of  fruit  (tavours. 
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covers  a  diverse  field  of  research 
into  food  matters.  It  provides  the 
Unilever  organisation  with  a  most 
valuable  reservoir  of  fundamental 
information,  and  is  fully  equip¬ 
ped  to  tackle  problems  which  can 
arise  anywhere  in  the  world.  We 
were  told  that  requests  for  help 
had  come  from  many  overseas 
countries,  and  some  of  the  prob¬ 
lems  concerned  manufacturing 
processes  which  must  be  tailored 
to  fit  the  limited  resources,  parti¬ 
cularly  in  machinery',  available  in 
the  less  well-developed  countries. 


Correspondence 

Fortuitous  corrosion  inhibitor 

Sir, 

In  your  editorial  in  the 
May  issue  of  Food  Manufacture 
under  the  heading :  ‘  ‘  Other  uses 
for  machines  and  material,"  you 
referred  to  a  recent  paper  pre¬ 
sented  to  the  S.C.I.  Food  Group 
dealing  with  the  inhibition  by  glu¬ 
cose,  etc.,  of  the  action  of  am¬ 
monia  on  copper,  and  said :  ‘  ‘  The 
reason  for  this,  as  discovered  by  a 
detailed  investigation  carried  out 
in  the  U .S. A.  is  .  .  ."  The  italics 
are  mine. 

I  should  point  out  that  the  entire 
work  was  British,  the  accidental 
discovery  being  made  by  me  some 
five  years  ago  during  a  sponsored 
plant  design  project,  and  that  the 
detailed  two-year  investigation 
was  carried  out  by  Dr.  J.  S.  Stan¬ 
ley,  Mr.  G.  Moss,  and  myself  in 
these  laboratories  under  sponsor¬ 
ship  by  the  United  States  Army 
through  its  European  Research 
and  Development  Office. 

A  short  resume  of  the  first  part 
of  the  work  appeared  in  a  British 
journal,*  the  complete  work  has 
been  fully  reported  elsewhere.’’  ® 

J.  A.  R.adley. 

Industrial  Research  and 
Development  Laboratories, 
Reading. 
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These  piglets  are  the  subjects  of  nutrition  studies. 
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Assessing  Meat  Spoilage  in  the  Laboratory 

By  A.  Turner,*  f.r.lc. 


This  article  reviews  the  main  laboratorv  methods  which  have  been  developed  during  the  past 
50*60  years  aimed  to  assess  objectively  the  degree  of  freshness  of  or  extent  of  spoilage  in  meat. 
Where  the  evidence  for  the  diagnostic  ability  of  a  method  was  found  conflicting,  experiments 
were  carried  out  under  the  conditions  in  which  such  a  method  would  be  expected  to  be  used, 
e.g.  routine  quality  control.  The  results  are  described  and  it  is  concluded  that  there  is  as  yet 
no  completely  objective  laboratory  method  which  can  satisfactorily  replace  sensory  assessment. 


rOR  a  number  of  reasons  the 
need  has  long  been  felt  for  an 
objective  laboratory’  method  by 
which  the  degree  of  freshness  of,  or 
extent  of  s|M)ilage  in,  meat  could 
be  fairly  accurately  established. 
Such  a  method  would  be  of  value 
in  routine  control  during  the 
manufacture  of  meat  products,  in 
the  resolution  of  differences  be¬ 
tween  supplier  and  user,  and  in 
Public  Health  inspection  particu¬ 
larly,  bearing  in  mind  the  growth 
in  the  sales  of  pre-packed  meat 
and  meat  products  during  the  past 
few'  years. 

In  all  these  instances  a  decision 
would  be  needed  almost  immed¬ 
iately’,  so  that  any’  objective 
method  must  be  (a)  short  and  rea¬ 
sonably’  simple,  (b)  give  unam¬ 
biguous  results  w’hich  could  be  in¬ 
terpreted  confidently’,  and  (c)  be 
applicable  to  the  most  common 
varieties  of  meat. 

POST  MORTEM  CHANGES 

It  is  im}x)rtant,  before  dealing 
in  detail  with  the  various  methods 
which  have  been  proposed  at  one 
time  or  another,  to  consider  the 
post  mortem  changes  which  lead 
to  spoilage  taking  place  in  meat 
since  to  be  successful  an  objective 
method  must  determine  some  con- 
.stituent  or  property’  of  the  meat 
which  uniquely  reflects  the  extent 
of  s[)oilage. 

The  post  mortem  changes  can 
conveniently  be  considered  as  fall¬ 
ing  into  three  groups : 

1.  Physical  changes 

Generally  six*aking  the  phy’sical 
changes  are  those  which,  apart 
from  the  smell,  are  most  noticeable 

*  Chief  Analyst,  Petf(»cHls,  Ltd. 


sensorily,  c.g.  colour,  texture  and 
appi^arance,  but  w’hich  do  not 
affect  either  the  com|x>sition  or  the 
nutritiye  \alue  of  the  meat. 

2.  Chemical  changes 

The  two  major  paths  of  chemi¬ 
cal  change  are  hydrolv’sis  and 
oxidation,  the  results  of  which 
affect  the  com|)osition  of  the  meat 
producing  alterations  in  odour  and 
flavour.  Hydrolysis  of  the  fats 
yields  fatty’  acids  and  glycerol  and 
the  oxidative  degeneration  pro¬ 
ducts  of  fat  giving  rise  to  rancidity’ 
are  fatty  acids,  aldehydes  and  ke¬ 
tones,  etc. 

The  deterioration  of  meat  fat, 
how’ever,  occurs  at  a  much  slower 
rate  than  that  of  lean  meat,  and 
only  assumes  importance  in  the 
absence  of  water,  i.c.  in  dried, 
frozen  and  cold-stored  meats.  Be¬ 
cause  of  this  it  would  be  imprac¬ 
ticable  to  liase  a  method  for  assess¬ 
ing  the  degree  of  deterioration  of 
whole  meat,  i.e.  meat  plus  fat,  on 
any  changes  which  may  have  oc¬ 
curred  in  the  fat. 

Chemical  hydrolysis  and  oxida¬ 
tion  of  lean  meat  are  assumed  to 
take  place  very  slowly  at  room 
tem|x*rature  in  the  absence  of  ac¬ 
celerating  agents  and  are  of  little 
importance  when  compared  with 
the  following  tv’pes  of  change. 

3.  Biochemical  and  microbiological 
changes 

These  changes  are  effected  by 
residual  enzymes  in  the  meat  and 
by  the  multiplication  of  micro¬ 
organisms  present  either  originally 
or  introduced  by’  subsequent  con¬ 
tamination.  Lipoh’tic  enzymes  in 
the  fat  produce  fatty  acids  by  hy¬ 
drolysis,  but  this  effect  again  is 
small  comjmred  with  the  changes 


taking  place  in  the  lean  meat  tis¬ 
sues.  Within  .these,  the  chief 
chemical  results  are  hy’drolysis 
and,  depending  on  the  availability 
of  air,  oxidation  or  reduction. 

In  the  presence  of  air  no  pro¬ 
nounced  disagreeable  odour  is  [)ro- 
duced,  but  in  the  absence  of  air  or 
with  a  limited  availability,  i.e.  just 
below  the  exposed  surfaces,  anae¬ 
robic  and  facultative  organisms 
multiply’,  producing  foul  smelling 
substances  such  as  hydrogen  sul¬ 
phide,  amines,  skatole,  etc.,  with 
subsequent  putrefaction. 

A  bacterial  cell  cannot  assimi¬ 
late  a  protein  molecule  as  such, 
the  cell  is  impermeable  to  it.  The 
protein  molecules  in  the  meat  tis¬ 
sues  must  first  be  broken  down 
into  proteoses,  p)eptones,  pr)ly’i)ep- 
tides  and  amino-acids  for  the  nit¬ 
rogen  content  to  become  available 
for  use  by  the  bacterial  cell  in  its 
nitrogen  metabolism. 

Since  spoilage  bacteria  dejx’nd 
for  their  supply  of  food  on  these 
degradation  products,  some  extra¬ 
cellular  mechanism  is  necessary’  to 
disrupt  the  protein  molecule  into 
diffusible  and  assimilable  consti¬ 
tuents.  Not  all  bacteria  possess 
the  property  of  excreting  exo-en¬ 
zymes  to  initiate  proteoly’tic  cleav¬ 
age,  and  so  these  cannot  flourish 
until  less  complex  nitrogenous 
material  is  freely  available. 

The  initial  stage,  therefore,  in 
the  microbiological  degradation  of 
meat  is  hydrolysis  of  the  proteins. 
This  is  accompanied  by  bacterial 
growth  which  flourishes  as  the  de¬ 
gradation  progresses’"  subse¬ 
quently’  producing  a  number  of 
substances  whose  variety’  is  gov¬ 
erned  by  the  extent  of  bacterial 
contamination  and  the  types  of 
bacteria  present. 
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Beef  flesh  (held  at  20  C) 

Table  1 

Total  volatile  bases  (mg  N  lOOg) 

age  (days) 

condition 

alcohol  pptn. 

TCA  pptn. 

1 

fresh 

10 

9 

2 

stale 

10 

10 

3 

soured 

9 

II 

■4 

putrid 

48 

56 

METHODS 

A  number  of  attempts  have  been 
made  to  relate  physical  changes 
with  freshness  and  spoilage.  It 
was  claimed’'*  that  histological  ex¬ 
amination  was  of  use.  This  was 
quickly  discounted,’’  and  the 
changes  shown  to  be  due  to  freez¬ 
ing  effects. 

The  physical  properties  of  the 
juice  expressed  from  meat  have 
been  studied,  e.g.  viscosity,'^  con¬ 
ductivity”  refractive  index  and 
surface  tension’*  but  no  relation¬ 
ship  with  spoilage  could  be  estab¬ 
lished. 

Physical  methods 

It  is  well  known  that  putrefac¬ 
tion  is  accompanied  by  an  in¬ 
crease  in  alkalinity  and  a  great 
deal  of  attention  has  centred  on 
this.’’’’ The  /)H  value  of 
meat  from  freshly  slaughtered  ani¬ 
mals  lies  within  the  range  6-5  to 
7  2  but  this  generally  falls  rapidly 
to  5  4  to  5  8  within  48  hours. 

'This  /)H  is  held  for  a  period 
whose  duration  depends  on  a  num¬ 
ber  of  factors  such  as  the  degree 
of  bacterial  contamination,  the 
rate  of  cooling  of  the  carcase  and 
the  storage  conditions.  Eventually, 
as  a  result  of  autolysis  and  bac¬ 
terial  growth  the  /)H  rises,  and 
when  a  value  of  from  6-2  to  6  5  is 
reached,  subjective  signs  of  de¬ 
composition  are  detectable,  e.g. 
changes  in  cxlour,  colour  and  tex¬ 
ture. 

As  a  measure  of  the  degree  of 
.spoilage  by  itself  however,  the  />H 
value  is  not  a  sufficiently  distinct 
indicator  and  is  normally  only 
used  as  an  adjunct  to  sensory  in¬ 
spection.  It  is  used  as  such  in 
Denmark  and  VV'.  Germany  where 
the  level  to  which  the  />H  falls  24 
hours  after  slaughter  is  used  as  a 
guide  to  the  keeping  quality  of  the 
meat. 


In  Denmark,  /)H  readings  of 
ov’er  6  5  are  regarded  as  evidence 
that  the  flesh  is  of  poor  keeping 
quality  and  such  meat  may  not 
be  sold  through  ordinary  market 
channels  but  may  be  used  in  the 
manufacture  of  sterilised  canned 
products  in  factories  licensed  by 
the  Meat  Inspection  Service.  The 
classification  in  Germany  is  sim¬ 
ilar;  thus  meat  with  a  />H  value  of 
from  6  0  to  6  4  is  classified  as  of 
good  durability,  from  />H  64  to 
6-8  as  suspect  and  unfit  when  the 
pW  value  is  greater  than  6-8. 

Chemical  methods 

i.  Ammonia  and  volatile  bases 

Eber  '•  ®  was  the  first  to  propose 
a  test  for  the  incipient  decomposi¬ 
tion  of  meat  based  on  the  detec¬ 
tion  of  free  ammonia.  The  results 
using  his  method  and  later  modi¬ 
fications  were  reviewed  by  Allen' 
and  the  evidence  pointed  to  the 
method  being  an  indicator  of  ad¬ 
vanced  putrefaction  rather  than 
incipient  decom|X)sition.  This  was 
because  at  the  time  when  a  sample 
of  meat  ju.st  gives  a  slight  positive 
using  Eber’s  method,  the  meat  it¬ 
self  smells  sufficiently  to  be  con¬ 
demned  sensorily. 

Later  investigations  using  more 
sensitive  methods  for  the  detection 
of  the  ammonia*"’  led  to  similar 
conclusions,  and  it  was  addition¬ 
ally  shown  that  positive  reactions 
were  given  by  freshly  slaughtered, 
pickled  and  smoked  meats  respec¬ 
tively. 

Following  the  introduction  of 
Eber’s  test  several  methods  were 
developed  which  rested  on  the  de¬ 
termination  of  the  total  amount  of 
volatile  bases  produced  during 
spoilage,  and  claims  were  made  of 
a  definite  relationship  between  the 
two.  These  methods’  depended 
on  the  distillation  of  the  bases 
from  the  meat  under  mildly  alka¬ 
line  conditions. 


Difficulties  were  exjierienced  due 
to  hydrolysis  of  the  protein  under 
the  conditions  of  the  exjieriments 
and  this  led  to  further  difficulties 
in  the  interpretation  of  the  results. 
Since  then  other  techniques  have 
been  used  but  opinion  varies  as 
to  the  usefulness  of  the  results. 
Perez’*  favoured  the  method,  Jen- . 
sen"  reported  against  it  and  Czar- 
nowski  ‘  stated  that  when  the  total 
volatile  bases  reached  a  value 
equivalent  to  10  mg.  of  nitrogen 
jx'r  100  g.  of  meat  then  the  meat 
was  unsound. 

In  view  of  these  still  conflicting 
opinions  we  hav’e  experimented  in 
this  direction. 

After  several  trials  the  method 
which  we  finally  adopted  depended 
upon  the  precipitation  of  the  pro¬ 
tein  by  maceration  of  the  sample 
with  either  trichloracetic  acid  solu¬ 
tion  (TCA)  or  industrial  alcohol 
followed  by  filtration  and  distilla¬ 
tion  of  the  volatile  bases  from  the 
filtrate,  made  alkaline  with  mag¬ 
nesium  oxide,  into  boric  acid  solu¬ 
tion.  The  bases  in  the  distillate 
were  titrated  with  standard  acid 
solution  and  the  results,  exempli¬ 
fied  in  Table  i,  calculated  to  milli¬ 
grams  of  nitrogen  per  100  grams 
of  original  sample. 

Inspection  of  these  results  shows 
that  the  proportion  of  volatile 
bases  does  not  increase  until  the 
meat  is  in  such  a  condition  that  it 
would  be  condemned  out  of  hand. 
The  method,  therefore,  underlines 
the  obvious  and  could  not  be  used 
to  replace  sensory’  assessment. 

2,  Free  amino -acids 

Ottolenghi*’  stated  that  the 
free  amino-acid  content  was  an  in¬ 
dicator  of  decomposition  and 
many  investigations  on  this  basis 
have  been  carried  out.  It  has  sub¬ 
sequently  been  agreed  that  the 
method  is  unsuitable  except  as  a 
guide  to  advanced  putrefaction. 
Recently,  however,  a  method  based 
on  free  amino-acid  determina¬ 
tion  was  published®  which  claimed 
to  be  discriminating,  and  results 
were  quoted  in  support  of  it. 

This  method  depends  on  the 
formol  titration  of  the  filtrate  ob¬ 
tained  from  an  aqueous  extract 
of  the  meat  after  the  addition  of 
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saturated  alum  and  bar\ta  solu¬ 
tion  to  remove  the  proteins. 
W’e  have  attempted  to  appl\’  this 
method  as  published  but  without 
success  due  to  incomplete  protein 
precipitation  using  these  reagents, 
very  p<K)r  end-jH)ints  (aluminium 
hydroxide  is  precipitated  during 
the  initial  neutralisation  prior  to 
adding  the  formalin  in  the  formol 
titration),  and  high  blank  values. 
Adjustment  of  the  proportions  of 
reagents,  etc.,  gave  no  improve¬ 
ment. 

I’rotein  precijiitation  with  alco¬ 
hol  seemed  simpler,  and  using  this 
technique  and  apj)lying  the  formol 
titration  to  the  filtrate  we  obtained 
the  results  shown  in  Table  2,  from 
which  it  will  be  seen  that  the  free 
amino-acid  content  only  reflects 
advanced  decomposition. 

3.  Indole,  sulphur  and  other 
volatile  products 

\V’eaver“^  noted  that  indole- 
producing  organisms  made  their 
appearance  during  the  stages  in 
which  |)utrefaction  was  commenc¬ 
ing,  and  he  developed  a  method 
for  detecting  indole  based  on  Er¬ 
lich’s  test  as  used  in  determinative 
bacteriolog\’.  It  was  found  that, 
regardless  of  whether  the  meat  was 
fresh  or  putrid,  the  time  of  first 
apix'arance  of  indole  was  between 
12  and  24  hours  and  that  the 
amount  formed  from  putrid  flesh 
was  itot  significantly  in  excess  of 
that  from  fresh  meat. 

Because  of  this  he  directed  his 
attention  to  the  hydrogen  sulphide 
produced  during  anaerobic  decom¬ 
position,  and  finally  claimed  that 
the  time  taken  to  blacken  a  lead 
acetate  pa|H‘r  susjxmded  over  a 
sample  of  the  meat  incubated  at 
37°  was  related  to  the  extent  of 
sjK)ilage. 

Shortly  afterwards,  however, 
Osborn'*  showed  that  when  fresh 
meat  flesh  was  boiled  no  sulphur 
volatili.sed  but  that  when  it  was 
held  for  24  hours  under  aseptic 
conditions  hydrogen  sulphide 
could  lx‘  detected,  i.e.  the  produc¬ 
tion  of  volatile  sulphur  was  no  in¬ 
dication  of  microbial  decom|X)si- 
tion.  More  recently  Perez‘S  could 
find  no  relationship  Ix'tween  s|x)il- 
age  and  volatile  sulphur  and  Jen¬ 


sen*  has  confirmed  the  work  of 
Osborn. 

W’ith  resjx'ct  to  fish  muscle  tis¬ 
sue,  Lang"’  and  Sigurdsson"’  have 
shown  that  there  is  a  relationship 
between  six)ilage  and  the  amount 
of  total  volatile  reducing  sub¬ 
stances  and  total  volatile  acids 
present  resjx'ctively.  losing  similar 
techniques  we  were  unable  to 
establish  such  a  relationship  with 
regard  to  meat  flesh. 

4.  Oxidation — reduction 
methods 

Three  tests  for  meat  six)ilagt 
each  of  which  is  based  on  either 
the  oxygen  requirements  of  the 
meat  or  on  its  |X)wers  of  reduction 
hav'e  been  in  existence  for  some 
time.**- The  two  reduction 
methods,  nitrate  and  methylene 
blue  reduction  respectively,  were 
recommended  only  as  indicators 
of  advanced  putrefaction. 

The  third  method  is  thought  to 
be  more  selective*  and  parallels 
the  W’inkler  method  for  the  deter¬ 
mination  of  the  biochemical  oxy¬ 
gen  demand  of  effluents.  Samples 
of  the  meat  (equal  weights)  are  in¬ 
cubated  at  20°C.  in  each  of  a 
number  of  stoppered  bottles  filled 
to  capacity  with  water  saturated 
with  oxygen  at  2o°r.  At  regular 
intervals  a  bottle  is  withdrawn  and 
tested  qualitatively  for  residual 
dissolved  o.xygen  using  Winkler’s 
method.  If  there  is  any  putrefac¬ 
tion,  the  dissolved  oxygen  is  said 
to  disapjx'ar  within  two  hours  and 
within  four  hours  if  the  meat  is  at 
the  incipient  stage. 

Using  this  method  typical  re¬ 
sults  which  we  obtained  are  shown 
in  Table  3;  all  samples  of  meat 
were  sensorily  assessed  as  unfit  for 
use  before  the  change  was  reflected 
in  the  results. 

An  additional  and  more  recent 
method  based  on  the  residual  cata- 
last  activity  in  meat  was  {)ropx)sed 
by  Okalov."  We  have  applied 
this  method  and  although  there  is 
a  slight  increase  in  the  enzyme 
activity,  as  measured  by  the  de¬ 
composition  of  hydrogen  peroxide, 
the  difference  between  fresh  and 
putrid  flesh  was  too  insignificant 
to  be  used  for  s{X)ilage  detection. 
Schennikov"*  investigated  the  re¬ 


lationship  between  the  extent  of 
spoilage  of  |X)ultiA’  meat  and  en¬ 
zymic  activity  using  a  similar  px  r- 
oxide  decompx)sition  method  and 
he  concluded  that  the  results  could 
not  l)e  related  to  sensor\’  assess¬ 
ment. 

Bacteriological  methods 

A  number  of  attempts  have  been 
made  to  relate  bacterial  pilate 
counts  to  the  quality  of  meat  and 
initially  standards  were  suggesfi-d. 
Later  work,  howev’er,  was  unable 
to  show  any  close  agreement  Ix- 
tween  the  number  of  bacteria  p)re- 
sent  and  the  degree  of  spx)ilage  as 
assessed  sensorily. *•  *’' 

Rettger"*  proved  satisfactorily 
that  only  anaerobes  can  initiate 
pjutre faction,  and  he  distinguished 
between  digestion  or  decompx)si- 
tion  as  caused  by  aerobes,  e.g.  B. 
vulgaris,  B.  subtilis,  and  true 
putrefaction.  He  further  com¬ 
mented,  on  the  basis  of  his  re¬ 
sults,  that  the  rate  of  putrefaction 
depended  to  some  extent  upx)n  the 
aerobes  associated  with  the  pjroteo- 
lytic  anaerobes. 

Weinzerl**  confirmed  that  anae¬ 
robes  caused  piutre faction,  and  he 
suggested  the  desirability  of  a  test 
for  anaerobes  in  meat  compjarable 
to  the  B.  coli  test  in  water  analysis 
in  which  the  p)resence  of  coliform 
organisms  is  used  as  an  indication 
of  the  p)resence  and  extent  of  faecal 
px)llution.  Such  a  desirable  differ¬ 
ential  test  has  not  yet  been  de¬ 
veloped. 

CONCLUSIONS 

Of  all  the  objective  methods 
dev'elopxd  to  date  which  have 
claimed  to  assess  satisfactorily  the 
degree  of  freshness  or  extent  of 
sp)oilage  of  meat  flesh,  not  one  is 
sufficiently  discriminating  to  re- 
p)lace  sensory  assessment.  The 
total  volatile  base  and  the  bio¬ 
chemical  oxygen  demand  tests  are 
suitable  for  p)roviding  confirma¬ 
tory  evidence  of  advanced  decom- 
pxisition. 

The  /)H  value  of  the  meat  is 
useful  as  a  guide  to  its  keeping 
quality,  but  in  this  case  the  result 
can  only  be  interpreted  with  rea¬ 
sonable  confidence  if  the  condition 
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Table  2 

8«ef  flesh  (held  at  20  C)  Free  amino-nitrogen  (mg  N  lOOg) 


age  of  sample 

condition 

1  day 

fresh 

18 

2  days 

si.  stale 

21 

3  days 

soured 

19 

4  days 

putrid 

28 

Table  3 


Beef  flesh  (held  at  20  C)  Dissolved  oxygen  after: 


age 

condition 

pH 

0 

2 

4 

6  hours 

1 

fresh 

5  85 

- 

4- 

~ 

-r- 

2 

si.  stale 

607 

-f 

— 

-1- 

3 

unusuable 

672 

— 

-i- 

Trace 

- 

4 

putrid 

7  26 

- 

4- 

- 

- 

of  the  animal  immediately  prior  to 
slaughter  is  known,  since  this 
largely  determines  the  post  mor¬ 
tem  pH  value. 

I  thank  the  Directors  of  Pet¬ 
foods.  Ltd.,  for  permission  to 
publish  this  paper,  and  Mr.  D.  K. 
.Anderson  for  his  assistance  in  the 
experiments  involved  which  at 
some  stages  were  sensorily  objec¬ 
tionable. 


REFERENCES 

1.  AlUii.  “Commercial  Organic  Ana- 

Ivsis,”  iyj2,  5th  Edit.,  Vol.  9, 
PP-  J-2^-334- 

2.  H.  E.  Cox.  “  The  Chemical  Analysis 

of  F(M)ds,”  1950,  4th  Edit.,  pp. 
215-216. 

j.  W.  Czarnowski.  Roczniki  Paustwo- 
we^o  Zakladu  Hig,  1954,  3^9- 

4.  T.  Dohelli.  Alt.  Soc.  Ital.  sci.  vet., 

1949,  3,  569-576. 

5.  Elier.  .Arch.  IViessensc/i  v.  prah. 

Thifsheilh.,  1892.  18,  in. 

6.  Eln-r.  Ibid.,  1895,  19,  8r. 

7.  L.  B.  Jensen.  “  Microbiology  of 

Meats,”  1945,  2nd  Edit.,  pp.  270- 
272. 

8.  H.  Keller  and  Th.  Rosenthal.  Tie- 

rdrztl  I’inschan,  1949,  4,  267-268. 

9.  G.  Kolobolotski.  ^Iyasnaya  hid. 

.'i.S.S.R.,  1952,  23  (No.  5),  74-76. 

10.  O.  \V.  Lang  et  ul.  hid.  Eng.  Clieiu. 

(.Anal.  Edit.)  1944,  49t>'494, 

11.  F.  S.  Okolov.  (iigtena  i  Saint.,  1947, 

12  (No.  8),  JO-J5. 

12.  \V.  ()sf)orn.  Biocheiu.  J.,  1928, 

22,  I J12-1316. 

ij.  Parsons  ami  Douglas.  J.  Bacter., 
1926,  12,  26.3. 

14.  Parsons  and  Sturges.  J.  Bacter., 

1926,  11,  177;  1926,  12,  267. 

15.  .A.  C.  Perez.  Rev.  facul.  cienc.  quini. 

La  Plata,  1943,  18,  69-80. 

16.  L.  F.  Rettger.  J.  Biol.  Chem.,  1915, 

20,  445- 

17.  Richardson  and  Scherubel.  J..A.C.S., 

ic^,8,  30,  1515-1564. 

18.  S.  Shchennikov  et  al.  Myasnaya 

hid.  S.S.S.R.,  1955,  26  (No.  5), 
51-53- 


19.  C.  J.  Sigurdsson.  .Anal.  Chem.,  1947, 

19,  892-894. 

20.  R.  Strohecker.  Chem.  Ztg.,  1920. 

44,  744. 

21.  H.  Thornton.  “  TextlKx,k  of  Meat 

Ins|)ection,”  1957,  3rd  Edit.,  pp. 
106.  462-464. 

22.  Tillmans  et  al.  Z.  Vntersuch.  Le- 

hensm.,  1927,  53,  44. 

2 3.  Tillmans  and  Mildner.  Z.  Nahr. 

Genussm .,  1916,  32,  65. 

24.  Tillmans  et  al.  Z.  Nahr.  GenusA'm., 

1921,  42,  65.  ’» 

25.  R.  H.  Weaver.  .Michigan  .Agr.  Exp. 

Sta.  Tech.  Bull.,  1927,  No.  79. 

26.  Weinzerl  and  Newton.  .Am.  J.  Pub. 

Health,  1914,  4,  408  and  413. 

27.  Weinzerl.  .Am.  J.  Pub.  Health,  1924, 

14,  946. 

28.  Wiley  and  Pennington.  Science, 

1908,  pp.  27  and  295. 

29.  D.  (Jttolenghi.  Z.  Nahr.  Genu!>'sm ., 

1913,  26,  728. 

30.  K.  Isshiki.  /.  Util.  .Ag.  Prods. 

(Japan),  1954,  1,  13«- 


Technical  Books 

All  books  reviewed  in  Food  Manu¬ 
facture  as  well  as  any  other 
scientific  or  technical  book  may  be 
obtained  from : 

Technical  Books 
308,  Euston  Road 
London,  N.W.i. 

Tel:  Euston  5911. 

Prompt  attention  is  given  to  all 
orders. 


\  A  new  booklet  called  Novo  Enzymes 
obtainable  from  Globe  Products  (Ac¬ 
crington),  Ltd.,  gives  information,  illus¬ 
trated  by  graphs,  about  the  activity 
and  stability  of  many  different  types  of 
enzymes  under  various  conditions  of 
pH  and  temperature,  and  also  gives  de¬ 
tails  of  recognised  methods  of  evalua¬ 
tion. 


Vegetable  Oils  and 
Oilseeds 

T HE  world  supply  of  vegetable  oils 
resumed  an  upward  trend  in  1959, 
reaching,  according  to  estimates 
included  in  the  I9fx)  issue  of  the 
Commonwealth  Economic  Com¬ 
mittee’s  annual  review,*  a  total  of 
15-9  m.  tons,  some  7%  greater 
than  in  the  previous  year.  The  rise 
in  production  of  edible  oils,  par¬ 
ticularly  soya  bean  oil,  has  l^en 
a  feature  of  recent  years,  but  the 
output  of  the  jialm  crops  (i.e.  the 
edible-industrial  oils)  has  declined 
since  1956  because  of  the  fall  in 
world  copra  harvests,  while  output 
of  industrial  oils,  of  which  linseed 
is  by  far  the  most  important,  has 
fluctuated  fairly  widely  in  recent 
years,  showing  in  fact  a  consider¬ 
able  recovery  in  1959. 

Commonwealth  countries  ac¬ 
counted  for  23%  of  the  world 
supply  of  vegetable  oils  in  1959, 
about  the  same  proportion  as  in 
other  recent  years. 

The  review  deals  in  turn  with 
the  various  seed  crops  and  oil  pro¬ 
ducts,  giving  for  each  figures  of 
production,  imports  and  exports, 
and  prices.  It  contains  detailed 
appendices  showing  for  various 
countries  the  annual  available  sup¬ 
plies  of  vegetable  oils  and  figures 
of  soap,  margarine  and  compound 
cooking  fat  production,  together 
with  details  of  the  quantities  of 
oils  and  fats  used  in  their  manu¬ 
facture. 

Further  appendices  deal  with 
the  tariffs  of  the  United  King¬ 
dom,  the  United  States  and  the 
Common  Market  countries,  and 
with  world  whale  oil  production, 
trade  and  prices. 

Among  changes  noted  is  the 
continued  increase  in  the  use  of 
whale  oil  for  margarine  manu¬ 
facture  in  the  United  King¬ 
dom  in  1959,  this  accounting  for 
no  less  than  31%  of  the  total  oils 
and  fats  used  compared  with  only 
14%  in  1956;  vegetable  oils  also 
lost  ground  to  animal  fats,  notably 
lard,  in  the  manufacture  not  only 
of  margarine  but  also  of  compound 
cooking  fat. 

•  Vegetable  Oils  and  Oilseeds  (No.  10). 
H.M.S.O.,  London,  i960.  los.  net  (los. 
lotl.  post  free). 
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Some  of  the  steam-jacketed  pot  stills  in  which  infusions  of  aromatic  herbs  are  prepared  and  distilled.  {Left):  The  smallest  still 

of  a  few  litres  capacity.  (Right):  Two  of  the  lar{;est. 


FOOD  AAANUFACTURE  in  Italy 


Cinzano  Vermonth  Plant 


Modern  techniques  improve  ancient  art 


Northern  Italy  is  the  home  of  vermouth,  and  one  of  the  places  visited  by  the  S.C.I.  Food 
Group  during  its  overseas  tour  this  summer  was  the  Cinzano  factory  at  Santa  Vittoria  d’Alba 
near  Turin.  FOOD  MANUFACTURE  took  the  pictures. 


N  seventeenth 


century'  Pied- 
^mont  began  the  practice  of  add¬ 
ing  extra  alcohol  and  infusions  of 
aromatic  herbs  to  wine  to  produce 
what  is  now  known  as  vermouth. 
One  of  the  early  practitioners  of 
the  art  of  vermouth  manufacture 
was  Francesco  Cinzano,  whose 
entry’  into  history’  occurs  through 
an  entry  dated  September,  i8i6, 
in  the  register  of  brandy  merchants 
and  distillers  in  the  citv  of  Turin. 

The  present  Cinzano  establish¬ 
ment  at  Santa  Vittoria  d’Alba, 
several  miles  to  the  south-east  of 
the  citv,  dates  from  1867,  when 
Francesco  Cinzano’s  grandson  En¬ 
rico  bought  the  roy  al  estate  there 
and  built  a  factory’.  This  factory 
today  exhibits  the  curious  blend 
of  ancient  and  modern  which  is  to 
be  expected  when  up-to-date  bott¬ 
ling  and  handling  techniques  are 
grafted  on  to  the  ancient  art  of 
wine-making.  Employing  about 
400  people,  it  is  one  of  some  21 


other  Cinzano  bottling  plants  in 
various  countries. 

Grapes  are  harvested  in  Septem¬ 
ber  and  October  and  come  mainly 
from  southern  Italy.  Although 
the  company  grows  grapes  on  the 
hillsides  surrounding  the  factory, 
these  are  for  experimental  pur¬ 
poses  only  and  most  of  its  suppilies 
are  bought  under  contract  from 
outside  growers.  The  factory  has 
its  own  railway  station,  post  office, 
customs  and  tax  offices.  In  Italy, 
alcohol  and  sugar  carry  heavy 
taxes,  which  are  abolished  for  ex- 
|X)rts. 

Wine  making 

For  pressing  the  grapes  there  are 
seven  presses  each  holding  about 
4  tons.  Six  are  of  traditional  ty|)e, 
and  one  is  a  modern  self-discharg¬ 
ing  rotary’  press.  The  pressed  juice 
is  pumped  to  brick  sedimentation 
tanks  where  it  remains  for  24 
hours;  from  the  sediment  are  ob- 


A  worker  transfers  a  herbal  extract  from 
one  of  the  stills  to  a  wooden  receptacle. 
The  latter's  curious  shape  facilitates 
carrying  and  tipping  and  is  a  reminder 
of  the  industry's  antiquity. 
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Grape  presses  at  the  Cinzano  factory.  {Left):  Two  of  an  older  type  with,  in  front,  the  juice  collecting  sumps  from  which  the  Juice 
is  pumped  to  the  sedimentation  tanks.  {Right):  A  self-discharging  grape  press  of  newer  design.  All  the  presses  each  hold  about 

4  tons  of  fruit. 


Herb  infusions 

Infusions  of  herbs  are  prepared 
The  plate  heat  ex-  in  steam-jacketed  pot  stills  (made 
changer  and  ancil-  by  Gabanna  of  Turin),  of  which 

th7  Sfw  ts'^Ms'!  varying  in  size  from 

teurised  at  60-70^C  ^  litres  to  many  hundreds, 

after  fermentation.  For  blending  purposes  there  are  26 
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(Above):  A  rotary 


tained  by-products  such  as  tartaric 
acid. 

As  fermentation  was  not  being 
carried  out  at  the  time  of  our  visit, 
we  were  unable  to  see  this  vital 
stage  in  wine-making,  but  we  were 
told  that  fermentation  is  started  by 
prepared  yeast  cultures  after  the 
wild  yeasts  in  the  juice  have  been 
killed  off  by  pasteurisation.  Fer¬ 
mentation  is  carried  out  in  large 
concrete  tanks  for  14  to  21  days, 
after  which  it  is  stopped  by  cooling 
to  —  io°C.,  the  wine  being  kept  at 
this  temperature  for  10  days  in 
tanks  fitted  with  refrigeration  coils. 

The  wine  is  then  decanted  from 
the  precipitated  protein  and  flash- 
pasteurised  at  60  to  yo°C.  for  a 
few  minutes  in  a  Gianazza  plate 
pasteuriser,  after  which  a  diatom- 
aceous  -  earth  type  filter  aid  is 


filling  machine  for  added  and  the  wine  filtered  through 
sparkling  winw  ^  filter  press  with  leaves  of  asbes- 

rwtor  of  the  com-  tos.  cellulose.  Filtration  after  pas- 
pany.  teurising  at  first  sight  seems  a 

curious  practice,  yet  our  guide  in¬ 
sisted  that  this  was  the  procedure. 
The  wine  is  aged  in  large  concrete 
storage  tanks,  of  which  there  are 
245  varying  in  size  from  35,000 
to  72,000  litres.  Here  it  is  kept 
from  year  to  year  for  blending,  the 
aim  being  to  obtain  a  consistent 
quality  from  one  blend  to  the  next. 


Part  of  the  new  Cinzano  and  Soda  bottling  plant.  (Left):  One  of  the  three  filling  lines,  each  of  which  has  an  output  of  2,000  dozen  hr. 
(Right):  These  women  are  visually  inspecting  the  bottles  before  packing  them  into  wooden  boxes. 


large  oak  casks  which  apjx'ar  to 
be  very  old. 

X^ermouth  is  either  stored  in 
concrete  tanks  for  bottling  on  the 
premises,  or  ship|)ed  in  railway 
transporter  tanks  to  the  Cinzano 
Co.'s  various  bottling  depots. 

Bottling 

Sparkling  wine  is  bottled  in  two 
lines  with  a  total  output  of  3,000 
bottles  [X'r  hour.  After  being 
washed  and  sterilised,  the  b<)ttles 
are  filled  by  rotary-  fillers  of  the 
comj)any’s  design.  We  were  told 
that  the  COj  content  of  this  spark¬ 
ling  wine  is  of  natural  origin  and 
that  no  supplementation  is  neces¬ 
sary-.  The  corks  are  inserted  and 
pressed  home  by  a  Lemaire 
plunger- tyjje  corking  machine, 
and  wired  in  place  by  a  hand-ojx*r- 
ated  wiring  machine. 

X'ermouth  is  bottled  in  a  Jagen- 
berg  plant  which  has  an  output 
of  2,500  [x-r  hour.  After  being 
washed  and  sterilised  the  bottles 
are  dried  by  an  air  jet  and  filled 
with  a  rotary-  filler,  cap|x*d  with  a 
rotary-  capjxT,  and  ins|x*cted.  The 
bottles  are  then  laid  on  their  sides, 
the  caps  are  automatically  tight¬ 
ened  and  the  bottles  go  through  a 
labelling  machine  which  affixes  the 
large  label  on  the  side,  the  neck 
label  and  the  pajx^r  seal  round  the 
cap.  They  are  then  dried  by  hot 
air  and  are  wrapj>ed  and  {racked 
by  hand. 

Packed  cartons  are  check- 
weighed  by  a  Franco  automatic 
checkweigher  which  rings  a  bell  if 
the  weight  is  incorrect. 


Cinzano  and  Soda 

Pride  of  the  factory  is  the  new 
Cinzano  and  Soda  bottling  plant 
made  by  Rigamonte  and  Villa  of 
Milan.  This  has  three  bottling 
lines  each  with  an  output  of  2,000 
dozen  splits  per  hour.  The  y-er- 
mouth  and  soda  blend  is  premixed 
under  COj  pressure  and  stored  in 
four  large  stainless  steel  pressure 
tanks,  and  fed  to  the  three  pres¬ 
sure  filling  lines  which  fill,  cap  and 
air-dry  the  bottles  automatically. 
The  bottles  are  then  packed  by 
hand  in  wooden  crates  after  y-isual 
inspection. 

Laboratories 

The  laboratories  are  very  well 
equipjied,  with  tiled  benches,  and 
as  well  as  the  usual  control  labora¬ 
tories  they  include  a  culture  r(X)m 
where  are  prejxired  the  cultures 
needed  for  seeding  the  pressed 
grajx*  juice  after  the  wild  yeasts 
ha\-e  Ix^en  killed  off.  Among  the 
routine  quality  control  checks  are 
tests  for  sjx'cific  gravity-,  alcohol, 
tartaric  and  acetic  acids,  sugars?, 
phosphate,  sulphate,  calcium, 
iron,  copfx'r  and  |x)tassium.  An 
analysis  of  every  raw  material  is 
also  made. 

An  analysis  record  approy-ed  by 
a  government  analysis  accom- 
{janies  exix)rted  pnxiucts,  and 
nothing  can  be  exjx)rted  without  a 
government  permit. 

Underground  storage 

This  brief  description  of  Cin¬ 
zano’s  main  plant  would  not  be 
complete  without  a  reference  to 


the  cav  es  in  the  hillside  30  m.  be¬ 
low  ground  level  which  have  a 
storage  capacity  of  two  million 
bottles.  We  were  told  that  for  best 
quality  wine  should  be  kept  a 
minimum  of  two  years;  some  of 
the  wine  we  saw  was  25  years  old. 

The  underground  store  is  di¬ 
vided  into  several  sections,  with 
an  intercommunicating  plastic 
door  between  each  section.  The 
temperature  within  the  cav-es,  we 
were  told,  hardly  varies  from 
14 °C.  throughout  the  year,  and 
we  were  struck  by  the  fact  that  the 
walls  were  remarkably  dry-. 


Packag;ing  Dirertorv. 
I%0 

The  twelfth  edition  of  the  Packag¬ 
ing  Directory*  comes  in  an  attrac¬ 
tively  glossy  cover  and  with  a 
comprehensive  contents  list  which 
includes  a  directory-  of  addresses, 
a  buyers’  directory-  containing  ad¬ 
dresses  under  sej)arate  headings — 
machinery-  and  ancillaries,  ma¬ 
terials,  equipment  and  supplies, 
closures  and  stoppers,  mechanical 
handling,  services,  and  a  guiding 
index.  Other  sections  deal  with 
organisations,  associations  and 
consultants,  foreign  firms  with 
British  agents,  and  a  directory-  of 
trade  names.  The  book  is  clearly- 
indexed  and  set  out  in  well-defined 
sections  for  easy  consultation,  and 
should  prove  invaluable  to  any¬ 
one  connected  with  packaging  in 
any  of  its  aspects. 

•  Packaging  Directory,  igtio.  Tudor 
Prt^s,  Ltil.,  I^ondon,  ic>6o.  Price  21s. 
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iVew  Irradiation  Unit  at  Cambridge 


Low  Temperature  Research  Station's  acquisition 
will  aid  food  research 


FOOD  MANUFACTURE  recently 
saw  the  new  Co”"  irradiation  unit 
which  has  been  installed  at  Cam¬ 
bridge,  and  which  is  now  being  used 
for  research  on  irradiation  of  food. 


lURING 


a  visit  to  the  Low 
^^Temperature  Research  Station 
last  month,  Food  Manufacture 
was  shown  a  compact  Co'“"  food 
irradiation  unit  whose  activity  of 
360  curies  is  considerably  higher 
than  any  previously  available  to 
the  Station’s  staff.  The  new  unit 
was  acquired  only  about  seven 
weeks  ago  and  will  greatly  assist 
the  food  irradiation  work  in  pro¬ 
gress  there. 

The  unit  comprises  12  pellets  of 
Co""  of  nominal  activity  30  curies 
each,  mounted  in  lead-filled  stain¬ 
less  steel  tubes  61  cm.  long  and 
IQ  mm.  in  diameter.  The  rods  are 
distributed  in  pairs  symmetrically 
round  a  lead  shield,  and  can  be 
moved  radially  through  holes  in 
the  lead  shield  to  bring  the  cobalt 
into  three  different  positions:  in 
the  rest  position,  the  cobalt  is 
withdrawn  into  the  walls  of  the 
castle;  in  position  i  the  rods  are 
advanced  towards  the  central 
cavity  to  a  position  5  2  cm.  from 
the  axis;  and  in  position  2  they 
are  further  advanced  to  a  position 
2  05  cm.  from  the  axis. 

The  lead  shield  is  constructed 
of  discs  3-5  cm.  thick  resting  one 
on  top  of  the  other  to  form  a 
“castle”  with  a  central  cavity, 
into  the  top  of  which  fits  a  conical 
lead  plug.  Samples  of  a  useful 
size,  up  to  10  cm.  in  diameter,  are 
placed  on  a  carrier  attached  to  the 
bottom  of  the  plug,  which  can  be 
raised  and  lowered  by  a  pneu¬ 
matically-operated  hoist.  Fast¬ 
ened  to  the  carrier  by  telescopic 
connections  is  a  tajx'red  lead  disc 
which,  when  the  plug  is  fully 
raised,  fits  snugly  against  the  lead 
collar  at  the  top  of  the  cavity  and 
attenuates  to  an  acceptable  level 
any  radiation  scattered  directly 
upwards.  Safety  interlocks  pre¬ 
vent  the  raising  of  the  plug  unless 
the  cobalt  is  in  the  rest  position, 
when  the  plug  may  be  raised  with¬ 
out  radiation  hazard. 


with  woven  glass  tape,  pass 
through  the  conical  plug  and  en¬ 
able  conditions  during  irradiation 
to  be  controlled.  Two  of  the  tubes 
may  be  used  to  circulate  fluid  at 
controlled  temperature  through 
the  cavity  of  a  double-walled 
sample  pot.  Another  tube  may 
supply  gases  to  samples,  while 
thermocouple  wires  and  other 
electrical  connections  may  be 
passed  through  the  fourth  tube. 

For  foods  requiring  sterilising 
doses  (5  Mrads)  the  quantities 
which  can  be  irradiated  are  barely 
sufficient  for  routine  taste  panel 
work,  but  with  lower  radiation 
doses  for  pasteurising  treatments. 
Whatever  the  position  of  the  say  0-5  Mrad  or  less,  sufficient 
cobalt,  the  radiation  intensity  at  quantities  may  be  irradiated  for 
all  parts  of  the  lead  surface  is  well  preliminary  taste  panel  assess- 
below  the  permitted  level.  Move-  ments.  The  control  of  the  tem- 
ment  of  the  cobalt  rods  is  done  perature  of  the  samples  during 
pneumatically  by  a  compressed  irradiation  is,  of  course,  particu- 
air  supply  of  40  p.s.i.,  which  also  larly  important  during  micro- 
ope rates  the  hoist.  Various  auto-  biological  experiments, 
matic  safety  devices  prevent  in-  The  unit  is  owned  jointly  by  the 
correct  operation  which  would  Agricultural  Research  Council  and 
otherwise  cause  hazard.  the  Department  of  Radiothera- 

Four  spiralled  copper  tubes,  6  peutics  of  the  University  of  Cam- 
mm.  internal  diameter  and  lagged  bridge. 


Diagrammatic  cross  section  through 
Co””  source,  showing  location  of  the 
cobalt  in  rest  position,  position  1  and 
position  2. 


The  “  castle  ”  of 
lead  discs  houses 
12  pellets  of  Co”” 
in  stainless  steel 
rods.  Food  samples 
in  a  carrier  are 
lowered  into  the 
“castle.”  The 
compressed  air 
cylinder  supplies 
power  for  operat¬ 
ing  the  centre-plug 
lifting  mechanism 
and  for  moving  the 
rods. 
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MACHINERY  and  EQUIPMENT 


PRECISION  GRADERS 

A  new  range  of  precision  grading 
machines  is  announced  by  Henry 
Simon,  Ltd.  They  are  made  by  an 
asscK'iated  company  in  the  U.S.A., 
Simon-Carter  Co.,  manufacturers  of 
flour  milling  and  grain  pnKessing  ma¬ 
chinery. 

Simon-Carter  precision  graders,  it  is 
claimed,  accurately  separate  and  size 
free-flowing  granular  material  of  all 
varieties  by  thicktu^ss  and  width  differ¬ 
ences.  Prinlucts  handled  include  bar¬ 
ley,  wheat,  maize,  farm  and  field  seeds, 
beans,  jh*:is,  jH-anuts,  raisins,  etc.  Pre¬ 
cision  gniders  can  Ih‘  combined  to  give 
various  flow  arrangements  in  single, 
two-  and  three-high  in.stallations,  and 
multiple  units  can  l)e  arranged  for 
series  or  parallel  flow.  It  is  claimed 
that  their  compact  design  makes  the 
l)est  possible  use  of  limited  height  and 
flovir  space. 


LIQUID  METER 

A  new  liquid  meter  which,  it  is 
claimed,  can  lx-  used  independently  or 
as  the  control  centre  of  a  complete 
metering  system  for  prcxresses  using 
liquids  of  different  viscosity,  />H  and 
temperature,  is  the  Vmpulse  made  by 
Measurement,  Ltd. 

Outstanding  feature  is  the  ingenious 
eU*ctro-magnetic  system  used  to  trans¬ 
mit  liquid  flow  data  to  remotely-posi- 
tioiuxl  indicators  and  control  devices. 
The  meter  operates  on  the  rotary  pis¬ 
ton  principle,  where  the  piston  revolu¬ 
tions  are  counted  electro-magnetically, 
thus  eliminating  the  need  for  stuffing 
Ixixes,  rotary  seals,  etc.  Each  time  the 
piston  makes  one  complete  rev’olution. 


{Left):  Simoii'Carter  3-high  parallel  flow  precision  grader.  {Right):  The 
pulse,'*  a  versatile  new  liquid  meter  from  Measurement,  Ltd. 


to  be  transmitted  in  decimal  notation 
without  gearing. 

Four  morlels  are  available  with  mini¬ 
mum  and  maximum  flow  rates  ranging 
from  5  to  3(X)  and  uxi  to  12,500  g.p.h. 
respectively.  Materials  of  construction 
are  gunmetal  or  stainless  steel; 
Ixxlies  of  aluminium  and  PV'C  mould¬ 
ings  are  under  development.  With  a 
constant  head  or  constant  pump  out¬ 
put,  it  is  claimed  that  the  Unipulse 
can  lx*  calibrated  to  within  an  accuracy 
of  -I-0.25",,. 


a  pulse  of  induced  current  is  trans¬ 
mitted  to  the  control  and  indicating 
equipment. 

The  design  of  pick-up  used  has  the 
great  advanbige  that  signal  amplitude 
remains  constant  regardless  of  flow  rate 
and  thus  gives  efficient  and  accurate 
operation  ev’en  at  the  lowest  rate  of 
flow.  Additionally,  the  piston  is  so 
dimensioned  that  each  cycle  of  the  pis¬ 
ton  displaces  an  exact  volume,  i.e.  a 
gallon  or  a  decimal  fraction  of  a  gallon 
according  to  the  mcxlel  used.  This 
basic  feature  enables  meter  indications 


MEAT  COOKERS 

The  Rupidaire  methrxl  of  cooking 
said  to  lx*  widely  used  on  the  conti¬ 
nent  is  now  available  in  Great  Britain. 
The  Ixisic  principle  of  the  system  is  that 
meats  are  subjected  to  rapidly  circulat¬ 
ing,  hot  saturated  air  which  promotes 
a  rapid  heat  exchange  and  <juicker  heat 
penetration  of  the  meat.  This  makes 
it  possible  to  c(xik  either  at  a  lower 
tem|XTature  t)r  for  a  shorter  time,  and 
pnxiucts  cooked  by  this  methcxl  are 
said  to  show  a  better  yield  with  im¬ 
proved  texture,  flavour  and  colour. 
The  system  is  claimt^d  to  be  very 
gentle,  so  that  there  is  no  breakdown 
of  muscular  or  fatty  tissue  and  meat  re¬ 
mains  firm  when  cooked.  It  is  claimed 
that  no  smells  or  effluent  are  prrxluced 
in  the  pr<x:ess  because  juices  are  re¬ 
tained  in  the  meat. 

C(X)kers  are  equipped  with  an  auto¬ 
matic  control  system,  and  are  available 
in  a  range  of  sizes  from  4CX)  litres,  with 
a  capacity  of  13  hams  in  pots  or  19 
hams  without  pots,  up  to  i,5<x)  litres, 
capacity  50  hams  in  pots  or  70  without. 
The  cookers  are  operated  by  steam, 


A  16-cooker  Rapidaire  ”  installation  in  Germany.  The  system  operates  through 
rapidly  circulating  hot  saturated  air,  and  is  now  available  in  this  country  through 

\  iskase.  Ltd. 
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“  Dynoscreen  ” 
centrifuge  made  b} 
International  Com¬ 
bustion  Products. 
Ltd.,  ready  for  in¬ 
stallation. 


gas,  electricity  or  propane,  but  electri¬ 
city  is  re()uired  for  all  models  to  oper¬ 
ate  the  air  circulating  equipment.  The 
largest  sizes  are  equipped  with  a  trolley 
arrangement  so  that  complete  cooking 
loads  enter  the  oven  on  the  trolley. 
The  agents  for  Great  Britain  are  Vis- 
kase.  Ltd. 

CENTRIFUGE 

International  Combustion,  Ltd.,  have 
recently  introduced  their  new  Dyno¬ 
screen  continuous  screen  type  centri¬ 
fuge,  which  is  a  compact  unit  for  the 
separation  of  solids  from  magmas  and 
slurries.  The  machine  is  designed  to 
handle  a  variety  of  materials — fibrous 
and  granular  solids  as  well  as  powdery 
materials  {Kissessing  free  draining  char¬ 
acteristics— and  it  is  not  essential  for 
the  specific  gravity  of  the  solids  to  be 
greater  than  that  of  the  li(|Uor  in  which 
they  are  suspended.  It  is  said  to  be 
capable  of  delivering  a  product  of  uni¬ 
form  dryness  into  a  dryer  at  a  continu¬ 
ous  rate,  when  used  to  separate  crys¬ 
tals  from  magma.  Its  adaptability  is 
claimed  to  make  it  suitable  for  appli¬ 
cation  in  many  different  industries: 
among  uses  in  the  food  industry  are  in 
the  processing  of  sugar,  fish  albumen, 
fish  oil,  [K)tato  starch,  potato  pulp  and 
fruit  residues. 

VARIABLE  SPEED  TRANSMISSION 
UNIT 

A  positively  acting  variable  speed 
transmission  unit  which  gives  an  infi¬ 
nitely  variable  speed  range  on  the  out¬ 
put  shaft  of  o  to  50  r.p.m.  from  a  con- 
-stant  input  speed  of  450  r.p.m.  is  the 
CONtorq,  made  by  Fairbaim  Lawson 
Combe  Barlxmr,  Ltd.  It  has  machined 
faces  on  the  input  and  output  sides 
which  allow  the  mounting  of  auxi¬ 
liary  equipment,  e.g.  flange-mounted 
motors,  worm  .and  wheel  units,  bevel 
attachments  for  change  of  direction, 
differential  arrangements  which  will  in¬ 
crease  the  output  speed  from  o  to  100 
r.p.m.  or  a  variation  of  100  r.p.m.  at 
practically  any  speed,  e.g.  200-300  or 


Cutaway  drawing  of  a  “  CONtorq  ” 
variable  speed  transmission  unit.  Input 
shaft  is  on  the  left. 

fKK)-i,(KX)  r.p.m.  It  has  a  machined 
base  and  four  holes  for  fixing  bolts. 

It  is  claimed  to  maintain  accurately 
the  selected  speed,  regardless  of  changes 
in  temperature,  humidity  or  atmos¬ 
pheric  conditions,  and  to  run  continu¬ 
ously  with  no  attention  other  than  an 
occasional  topping  up  with  oil.  Speed 
changes  are  made  by  the  turn  of  a 
graduated  dial,  and  can  be  carried  out 
while  the  unit  is  in  operation  or  at 
rest.  Remote  control  by  servo  or  push 
buttons  can  lx*  provided  if  required. 

Operation  of  the  unit  is  by  the  trans¬ 
mission  of  the  rotary  motion  of  two 
cams  on  the  input  shaft  to  nxrking 
levers,  whose  movement  is  transmitted 
to  other  levers  through  rollers  whose 
angular  movement  can  be  varied  from 
zeni  to  a  maximum  by  the  screw 
thread  attached  to  the  graduated  dial. 

PORTABLE  WATER  SOFTENER 

The  new  mark  6  portable  DeminroUt 
designed  and  manufactured  by  the  Per- 
mutit  Co.,  Ltd.,  can,  it  is  claimed,  con¬ 
vert  up  to  12  gallons  hourly  of  clean 
cold  water  into  demineralised  water 
having  a  conductivity  of  less  than  i-o 
reciprocal  megohm  per  centimetre,  and 
conforming  to  the  "purified  water” 
standard  of  the  British  Pharmacopoeia. 


The  new  unit  is  a  mixed  bed  ion  ex¬ 
changer.  The  ion  exchange  materials 
used  are  Zeo-Karb  225  and  De-Acidite 
FF.  w'hich  are  manufactured  by  Per- 
mutit.  It  is  designed  for  simple  and 
reliable  regeneration  on  the  spot,  and 
is  suitable  for  workshop  as  well  as 
laboratory  conditions.  A  conductivity 
tester  is  fitted  which  continuously  mon¬ 
itors  treated  w’ater  quality.  No  expen¬ 
sive  plumbing  is  necessary,  the  unit, 
being  simply  connected  by  flexible 
hose. 

SILICONE  RUBBER  MATERIALS 

I.C.I.  have  placed  on  their  sales 
range  the  first  three  of  their  Silcoset 
silicone  rubbers.  These  new'  products 
can  be  cured  at  room  temperature  and 
can  be  used  in  circumstances  where 
ordinary  silicones  (needing  high  curing 
temperatures)  cannot  be  employed. 

These  rubbers  can  be  cured  at  rtxjm 
temperatures  by  the  addition  of  one 
of  two  catalysts  which  are  supplied 
with  the  product,  and  the  curing  time 
can  be  varied  to  suit  the  needs  of  the 
user. 

They  are  claimed  to  be  excellent  for 
sealing,  patching,  caulking  and  potting 
applications  where  extremes  of  tem¬ 
perature  are  ultimately  to  be  encoun¬ 
tered.  They  are  suggested  for  mould¬ 
ing  silicone  rubber  parts  where  heat 
curing  is  undesirable,  or  when  the  cost 
of  conventional  rubber  moulding 
equipment  is  not  justified. 


Permutit  mark  6  “  DeminroUt  ”  portable 
water  softener. 
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This  installation  of 
the  new  “  Lumen- 
ated  Westmins¬ 
ter  ”  lighting  sys¬ 
tem,  covering  1,000 
sq.  ft.,  is  in  the 
mixing  room  of  the 
Beechwood  Food 
Factory,  Plymouth. 


ILLUMINATED  CEILING 

\  new  lighting  system  which  can  be 
installed  for  5s.  6d.  per  sq.  ft.  (exclud¬ 
ing  lights)  is  the  Lumeuateil  llVs/- 
w Ulster  ceiling  developed  by  Lumen- 
ated  Ceilings,  Ltd.  It  is  based  on  3  ft. 
square  panels  of  translucent  p.v.c. 
flexible  sheet  which  can  be  supplied  in 
a,  range  of  qualities  and  colours.  The 
panels  are  supjKirted  by  a  frame  of  alu¬ 
minium  channel  sections  suspended 
from  the  structural  ceiling,  and  the 
complete  ceiling  weighs  less  than  7  oz. 
jH-r  sq.  ft.  The  makers  undertake 
cleaning. 

POWERED  VENTILATOR 

\  completely  new  im^hanical  ex¬ 
tract  ventilatiir  from  Colt  Ventilation, 
Ltd.,  is  the  Loie  Silhouette,  available 
with  18  in.  and  30  in.  fans.  The  18  in. 
version  incorjxirates  the  new  jM)werful 
Colt  18  /  3  fan  unit.  It  is  designed  to  ap- 
jH-al  to  architects  aiul  engineers  who  are 
concerned  alK)ut  the  exterior  apjx-ar- 
ance  of  buildings,  ;uul  is  claimed  to  Ik* 
a  considerable  advance  in  [K-rformance 
and  cost. 

BREWING  CONTROL  SYSTEM 

A  control  system  engineered  by  the 
I'.S.  asstKiates  of  Honeywell  Controls, 
Ltd.,  is  claimed  to  have  made  possible 
precision  brewing  at  the  Manhattan 
brewery  of  Jacob  Ruppert  in  New 
York.  The  system  was  devi.sed  to  over¬ 
come  problems  brought  about  by  a 
change  from  8  hour  to  7  hour  shifts. 
This  upset  the  normal  schedule  of  four 
brews  every  8  hours,  and  the  choice 
wiis  to  increase  manpower  or  make 
operations  as  automatic  as  jK>ssible. 
The  latter  course  was  taken. 

The  brewery’s  pushbutton  control 
system  is  centralised  on  two  panels 
each  with  six  instruments.  The  devices 
rt*cortI  or  control  temperature,  pres¬ 
sure,  liquid  level  and  flow. 

Pri-cision  temp(*rature  control  is  exer¬ 
cised  at  every  stage.  It  covers  the 
water  for  the  grits  cooker  and  founda¬ 
tion  water  for  the  pre-mash,  sparge 
water  for  washing  the  extract  from  the 


Colt  “  Low  Silhouette  ”  powered  ex¬ 
traction  ventilator. 


mash  and  the  boiling  of  the  liquid  ex¬ 
tract  (wort)  with  hops. 

Two  of  the  more  unusual  instruments 
in  the  Honeywell  controls  system  are 
a  cam  programmer  and  a  recorder  with 
continuous  integration,  for  measuring 
and  totalising  the  flow  under  pressure 
of  sparge  water  through  the  miish 
filters  for  extracting  the  solubles  from 
the  grain.  Sparge  water  pressure  on 
each  of  two  mash  filters  is  recorded  on 
a  two-pen  Brown  pressure  recorder. 
The  chart  record  serves  as  an  operating 
guide  of  filter  performance. 

TROLLEY 

A  new  trolley  has  recently  bt*en  pro¬ 
ducer!  by  Barron  and  Shepherd,  Ltd. 
Known  as  the  Autolevel,  it  has  a  plat¬ 


form  which  is  suspended  from  springs 
so  that  as  each  layer  of  articles  is 
phiced  on  it  the  level  falls  proportion¬ 
ately,  maintaining  a  constant  working 
height  for  the  operator.  This  elimin¬ 
ates  w'asted  effort  in  picking  up  and 
putting  down  articles  at  floor  level,  sav¬ 
ing  process  time  and  enabling  operators 
to  keep  up  with  the  speed  of  their 
machines.  The  size  of  the  platform  is 
normally  32  in.  by  22  in.,  with  a  travel 
of  about  26  in.,  but  these  dimensions 
can  be  altered  to  meet  different  require¬ 
ments. 

RECORDER-CONTROLLERS 

Honeywell  Controls,  Ltd.,  have  in- 
trtxluced  a  new  range  of  ElectroniK  re¬ 
cording  and  controlling  instruments 
constructed  on  the  “modular”  prin¬ 
ciple,  which  are  designed  to  enable 
simpler  servicing  and  lower  mainten- 
ence  costs.  All  major  electrical  com- 
jKments  are  contained  in  four  sepjirate 
quick-change  sub-assemblies  which  are, 
incidentally,  said  to  give  finer  perform¬ 
ance.  The  four  main  modules  are: 
constant  voltage  unit,  measuring  circuit 
unit,  a  sectionalised  balancing  motor 
and  quick  release  amplifier,  and  all, 
except  the  measuring  unit,  can  be  in¬ 
corporated  in  existing  ElectroniK  in¬ 
struments. 

The  new  constant  voltage  unit,  which  , 

is  claimed  to  obviate  batteries  and  t 

(x*rio<lic  standardising,  keeps  the  volt-  j 

age  across  the  slidewire  to  +o-o3"u  for  | 

+  iQf’p  line  variations,  or  +o.i5"o  | 

where  ambient  temperature  varies  ^ 

±55%»  thus  eliminating  spurious  pen  I 

movement,  and  retjuires  no  mainten-  I 

ance.  The  measuring  circuit  unit  is  » 

fully  self-contained  and  has  clip-on  re-  i 

sistor  panels  for  (juick  range  changing.  j 

Changing  the  actuation  requires  only  J 

the  alteration  of  a  spool  panel  and  the  j 

fixing  of  a  new  chart  or  scale.  i 

The  sectionalised  balancing  motor 
comprises  four  easily  accessible  sec¬ 
tions,  and  any  major  part  is  claimed  to 
be  replaceable  within  two  minutes. 

The  motor  is  said  to  lx*  specially  reli¬ 
able  owing  to  the  incorjxiration  of 
built-in  shock  alxsorbers.  Any  of  fif¬ 
teen  (juick-release  amplifier  units  may  , 


“  .Autolevel  ”  trol¬ 
ley  whose  platform 
falls  during  loading 
to  maintain  a  con- 
stant  w'orking 
height. 
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Sealing  containers  with  **  Quikstrap  ”  banding  tape  at  the  Metal  Box  Co.’s 

Mansfield  factory. 


be  fitted,  {)roviding  gain  of  up  to  40 
million  times  for  input  impedances  be¬ 
tween  400  and  50,000  ohms. 

LABEL  DISPENSERS 

The  problem  of  removing  pressure- 
sensitive  labels  from  their  backing- 
paper  is  claimed  to  be  overcome  by  a 
range  of  American  label  dispensers 
which  Tickopres,  Ltd.,  are  advocating 
for  use  with  their  pressure-sensitive 
labels.  The  Grip-A-Tab  range  of  label¬ 
ling  machinery,  manufactured  by  Der¬ 
by  Sealers,  Inc.,  includes  two  models 
for  the  smaller  user,  mcxlel  LH-5  which 
removes  labels  of  up  to  i  in.  wide  one 
at  a  time  as  the  l>acking-paper  is  pulled 
out,  and  LH-20  for  labels  of  up  to  2  in. 
wide,  which  is  lever  operated :  this 
mcxlel  dispenses  labels  of  less  than  4  in. 
long  in  a  single  stroke  of  the  lever,  re¬ 
peat  .strokes  being  used  for  longer 
labels.  The  two  electric  models  chosen, 
L-30  and  LE-4A6,  are  powered  by  a 


accommodated,  the  next  row  auto¬ 
matically  presenting  itself  as  scxin  as 
the  last  label  in  the  previous  row  is  re¬ 
moved. 

NEW  BANDING  TAPE 

A  new  strapping  material  said  to 
have  many  advantages,  which  include 
the  ability  to  be  cut  with  a  knife,  razor 
blade  or  scissors,  and  to  be  weather- 


prcxjf,  disposable,  rustless  and  able  to 
carry  a  printed  message,  is  Quikstrap 
banding  tape  manufactured  by  P,  P. 
Payne  and  Sons,  Ltd.,  who  also  make 
a  dispenser  for  easy  application.  A 
specially  designed  tcxil  adjusts  and  ten¬ 
sions  the  banding  tape  around  the 
package  in  one  simple  operation.  An 
inch  long  metal  seal  grips  the  tape  and 
is  crimped  to  hold  it  firm.  The  Quik¬ 
strap  portable  dispenser  dispenses  2, 5CX) 
ft.  of  banding  tape  and  can  be  carried 
to  any  part  of  the  production  line. 

The  firm  say  that  the  Metal  Box  Co. 
at  their  Mansfield  branch  are  pxicking 
120  table  trays  per  hour  without  the 
use  of  a  master  outer  container.  The 
tape  is  made  from  virgin  w’ood  fibre 
yams  strongly  bonded  together. 

LABELLING  SMALL  CAPSULES 

The  Purdy  Machinery  Co.,  Ltd., 
have  developed  a  special  in-feed, 
picker  plate  and  wiper  mechanism  for 
their  standard  Bantam  bench  model 
labelling  machine  which,  using  paper 
as  a  wrapper,  can  label  capsules  as 
small  as  ^  in.  long  by  J  in.  wide  at  the 
rate  of  20  per  min. 

PLASTIC  FLOOR  DRESSING 

A  new  liquid  plastic  dressing  claimed 
to  combine  excellent  decorative  quali¬ 
ties  with  exceptional  durability  and  to 
prevent  mould  growth  on  floors  and 
ceilings  is  Co-Seal,  supplied  by  Stewart 
Wales,  Somerville,  Ltd.  "  Loose  ”  wall 
coatings  such  as  Irish  lime,  distemper 
and  whitewash  can  be  sealed  in  one 
application,  and  the  surface  can  be 
scrubbed  repeatedly  over  a  long  period 
without  deterioration,  say  the  makers. 

It  is  claimed  to  be  waterproof,  non¬ 
slip  and  resistant  to  acids,  alkalis,  etc. 


230-250  V.  a.c.-d.c.  meter  operated 
either  by  a  continuous-run  switch  or  a 
foot  switch.  Both  have  a  thermostatic¬ 
ally-controlled  heater,  and  the  gentle 
warmth  from  this  facilitates  the  quick 
release  of  the  labels  from  their  backing- 
paper  even  in  conditions  of  extreme 
humidity  or  dryness. 

Model  L-30,  which  is  designed  for 
labels  3  in.  wide,  has  a  rheostat  speed-  {Top):  The  “  Grip- 

control  which  allows  up  to  15  ft.  of  A-Tab  ”  dispenser 

stock  to  be  delivered  in  a  minute.  supplied  by  Ticko- 

Model  LE-4A6  runs  at  a  variable  speed  pres.  Ltd.  {Bot- 

of  from  2  to  15  ft.  a  minute,  depend-  tom):  The  Purdy 

ing  on  the  length  of  the  label.  The  “  Bantam  ”  label- 

models  are  available  for  webs  with  a  ling  machine  with 

width  of  up  to  8J  in.,  which  means  speed  feed  for  very 

that  multiple  rows  of  labels  may  be  small  objects. 
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NEWS  DIGEST 


Three  Centuries  of  Science 

The  Royal  Society  celebrates  its  Tercentenary 


Never  has  the  Royal  Albert  Hall  pro¬ 
vided  a  more  appropriate  setting  for 
the  Academic  Festival  Overture,  if  only 
because  the  occasion  that  Brahms' 
music  was  embellishing  was  perhaps 
the  greatest  academic  festival  of  the 
century — the  Tercentenary  of  the  Royal 
ScKiety.  By  2.45  on  Tuesday  after¬ 
noon,  July  ifj,  the  arena  of  the  Albert 
Hall  was  fillerl  with  a  vast  crowd,  as¬ 
sembled  to  witness  the  ushering  in  by 
the  Queen  of  the  fourth  century  of 
Britain’s  national  academy  of  science. 

The  bandsmen  and  trumpeters  of  the 
Royal  Military  School  of  Music  played 
Handel,  Bach  and  Brahms  as  the  glit¬ 
tering  processions  entered  the  hall, 
moving  slowly  down  the  main  aisle  to 
the  stiige  usually  occupied  by  the 
world’s  great  orchestras.  First  came 
the  Fellows  of  the  Royal  Society,  all 
in  academic  robes.  As  they  reached 
the  stage,  they  split  into  two  files  and 
filled  the  seats  on  each  side;  soon  the 
.stage  was  flanked  with  tiers  of  gleam¬ 
ing  colours — yellow,  blue,  scarlet,  black, 
green,  gold  and  purple. 

Then  came  the  Foreign  Members  of 
the  Royal  Society  and  official  represen¬ 
tatives  of  national  academies  of  science, 
universities  and  international  scientific 
organisations.  Most  wore  academic 
dress  that  in  style  and  colour  brought 
an  exotic  magnificence  to  the  scene. 
Slowly  this  procession  filled  the  seats 
immediately  in  front  of  the  stage  from 
which  the  Queen  w’as  to  speak. 

Then  came  the  Council  and  past- 
Officers  of  the  Royal  Society  (including 
three  ex-presidents.  Dale,  Robinson 
and  Adrian)  preceded  by  the  famous 
mace  of  the  Society. 

Finally  came  the  Queen,  the  Duke 
of  Edinburgh,  the  King  and  Queen  of 
Sweden,  and  the  P.R.S.,  Sir  Cyril  Hin- 
shelwood.  Professor  of  Chemistry  at 
Oxford.  The  Queen  wore  a  flowered 
hat  and  a  lime  green  dress;  the  Duke 
was  in  morning  dress.  After  the  Na¬ 
tional  Anthem  the  Queen  spoke. 

She  recalled  the  founding  of  the 
Society  under  the  patronage  of  Charles 
II  and  referred  to  some  of  the  great 
Fellows — Newton,  Darwin,  Watt,  Kel¬ 
vin  and  Parsons.  The  Society  ordered 
its  affairs  today  in  much  the  same  way 
as  it  always  had,  said  the  Queen,  but 
an  innovation  that  gave  her  special 
pleasure  was  the  admission  of  women 
to  the  Fellowship.  After  welcoming 
the  foreign  visitors  she  presented  the 
Society  with  a  silver  bell  to  mark  her 
continued  interest  as  Patron  and  to 
ring  in  the  fourth  century  of  the  So¬ 
ciety’s  history. 

Sir  Cyril  Hinshelwood  thanked  the 


Queen  and  then  Sir  Arthur  Bliss,  Mas¬ 
ter  of  the  Queen’s  Musick,  conducted 
his  own  work.  Salute  to  the  Royal 
Society  on  the  occasion  of  its  Tercen¬ 
tenary. 

The  pageantry  continued  with  three 
representative  aiddresses  of  congratula¬ 
tion  given  by  Professor  Graffi  repre¬ 
senting  the  University  of  BoU^na,  Pro¬ 
fessor  Lecomte  representing  the  Aca¬ 
demy  of  Sciences  of  France  and  Sir 
John  Eccles,  president  of  the  Austra¬ 
lian  Academy  of  Science. 

After  the  President  had  expressed  his 
thanks  for  what  he  called  "  these  pre¬ 
cious  manifestations  of  goodwill,”  he 
formally  introduced  King  Gustav  Adolf 
VI  of  Sweden  for  admission  to  the  Fel¬ 
lowship.  The  King  signed  the  Charter 
Book  and  then,  in  flawless  English, 
addressed  the  assembly.  He  referred 
to  Linnaeus,  his  own  compatriot,  who 
was  a  Fellow  and  then  to  the  many 
Fellows,  including  the  President,  who 
had  received  Nobel  Prizes.  The  Royal 
Society,  he  said,  had  served  as  a  model 
for  most  other  national  academies  of 
science,  not  least  the  Royal  Swedish 
Academy,  founded  in  the  eighteenth 
century. 

When  the  King  finished  speaking  the 
royal  procession  left  the  hall  and  sat 
in  the  royal  box  to  listen  to  the  presi¬ 
dent’s  tercentenary  address. 

For  forty  minutes  Sir  Cyril  laid  what 
he  called  an  account  of  the  Society’s 
stewardship  l)efore  the  world.  In 
achievement  the  300  years  of  its  exist¬ 
ence  had  exceeded  all  the  infinite 
wastes  of  evolutionary  time;  ”  by  the 
scale  of  human  events  they  are  the 
fullest  and  longest  in  existence.” 

The  role  of  the  Society 

The  men  who  founded  the  Society 
were  still  fresh  in  mind  and  their  de¬ 
dication  to  the  uncovering  of  the 
secrets  of  nature  had  establi^ed  a  liv¬ 
ing  tradition.  They  were  a  minority 
and  so  was  the  Society  of  today — a 
specialised  minor  community  large 
enough  to  command  prestige  and  con¬ 
fidence  but  with  membership  confined 
to  those  who  placed  the  claims  of  know¬ 
ledge  first.  The  principles  which  should 
govern  such  a  body  were  highly  im¬ 
portant,  said  Sir  Cyril.  ”  An  academy 
is  the  natural  body  to  provide  several 
vital  things,  non-commercial  period¬ 
icals  for  the  publication  of  discoveries 
.  .  .  financial  support  for  ideas  still  too 
embryonic  to  be  of  immediately  ob¬ 
vious  practical  application,  the  mutual 
stimulus  of  association  and  discussion 
and  the  immaterial  reward  of  honour 
for  intellectual  achievement.” 


The  Society  was  no  rival  to  govern¬ 
ment  organisations  or  to  industry  and 
it  maintained  the  closest  connections 
w’ith  them  by  electing  into  its  numbers 
leaders  of  both.  So  it  exerted  influ¬ 
ence  far  beyond  the  confines  of  the 
learned  world. 

The  President  ended  his  broad  and 
beautifully  composed  survey  with  a 
look  at  the  future.  The  task  of  scien¬ 
tists  was  clear;  it  was  to  go  ahead  un¬ 
deterred  by  uncertainties.  ”  Notexemp. 
tion  from  dangvr,  hostility  or  tempta¬ 
tion  but  the  power  to  sustain  their 
impact  has  made  men  what  they  are. 
The  great  weajwns  have  been  the 
things  of  the  mind,  and  among  the 
greatest  of  these  is  knowledge.” 

“  It  is  the  duty  of  the  Royal  Society 
not  to  predict,  not  to  legislate,  but  to 
maintain  within  the  larger  community 
the  smaller  one  in  which  creative  acti¬ 
vity  can  flourish.” 

Thus  began  with  pomp  and  jxige- 
antry  eight  days  of  Tercentenary  cele¬ 
brations.  The  events  included  lectures, 
receptions  by  universities  and  the  City 
of  London,  showings  of  special  films 
made  by  the  Shell  Co.,  excursions  to 
industrial  and  university  laboratories, 
a  service  at  St.  Paul’s  Cathedral,  a 
Conversazione  at  Burlington  House 
and,  finally,  a  banquet — bringing  to  a 
close  a  great  festival  of  science. 


Food  Fair 

Twenty-four  countries  are  repre- 
•sented  at  the  Food  Fair,  which  is  l)eing 
held  this  month  from  ist  to  17th  in  the 
Grand  Hall,  Olympia,  London,  includ¬ 
ing  five  from  behind  the  Iron  Curtain. 
Commonwealth  countries  are  Australia, 
Canada,  New  Zealand  and  South 
Africa. 

Biggest  stand  is  that  of  the  U.S. 
Government  which  contains  four  work¬ 
ing  luxury  kitchens  full  of  the  latest 
American  labour-saving  gadgets.  The 
Grocers’  Manufacturers  of  America  also 
have  a  miniature  supermarket  on  the 
stand  with  all  kinds  of  canned  and 
other  food  for  sale,  much  of  it  previ¬ 
ously  denied  to  the  British  housewife 
because  of  dollar  restrictions. 

About  roo  British  firms,  ranging  in 
size  from  a  Hampshire  husband  and 
wife  team  canning  minced  meat  to  the 
giants  of  the  food  industries,  are  show¬ 
ing  their  products  and  asking  visitors 
to  ”  taste,  try  and  buy,”  including  a 
stand  dispensing  caviar  and  foie  gras. 

Barbecues,  demonstrations  of  souffle- 
making,  and  cooking  in  the  kitchens  of 


398 


September,  1960 — Food  Manufacture 


all  nations  are  running  continuously 
and  exotic  foods  and  wines  from  all 
over  the  world  are  on  display. 

Gas,  electricity  and  solid  fuel  organ¬ 
isations  are  showing  how  to  get  the 
best  out  of  their  respective  fuels  for 
cooking  and  there  are  also  features 
high  -  lighting  attractive  layouts  for 
table  settings  and  the  use  of  stainless 
steel  in  the  kitchen. 


Queen  Mother  at  Royal  Show 

Her  Majesty  the  Queen  Mother 
visited  the  Prepackaging  Exhibition 
organised  by  the  Produce  Prepackaging 
Development  Association  at  the  Royal 
Show  on  Wednesday,  July  6.  She  was 
escorted  around  the  Exhibition  by  Mr. 
D.  J.  Liston,  Vice-Chairman  of  the 
Association  and  General  Manager  of 
the  Plastics  Group  of  the  Metal  Box 
Co.,  Ltd.  During  the  tour  visits  were 
made  to  the  stands  of  Messrs.  Tillot- 
sons,  Spesco,  Metal  Box,  and  Barretts. 
The  tour  culminated  with  a  call  on  the 
P.P.D.A.’s  own  stand,  where  Her  Ma¬ 
jesty  sjK*nt  several  minutes  viewing 
the  display  of  prepackaged  fruit  and 
vegetables,  and  was  also  keenly  inter¬ 
ested  in  the  more  recent  developments 
in  the  fi«‘ld  of  egg  prepackaging. 


Pure  Food  Centenary 

Programme  details 

The  following  is  the  programme  of 
the  Pure  I''(M)d  Centenary  celebrations 
to  be  held  in  London  from  September 
io  to  23. 

Tuesday,  Sept.  20 

ii.oo  a.m.:  official  opening  of  the 
Exhibition  at  Charing  Cross  Under¬ 
ground  Station  by  the  Minister  of  Agri¬ 
culture,  Fisheries  and  Food,  the  Rt. 
Hon.  Christopher  Soanies,  C.B.E,  M.P. 

6.00-7.30  p.m. :  Government  recep¬ 
tion  at  Lancaster  House,  S.W.i  (host 
will  be  the  Rt.  Hon.  the  Earl  Walde- 
grave,  T.n.,  Parliamentary  Secretary 
(Lords)  to  the  Ministry  of  Agriculture, 
Fisheries  and  Food). 

Wednesday,  Sept.  21 

9.30  a.m. -12. 30  p.m. :  opening  of  the 
Conference  at  the  Royal  Institution  by 
the  Rt.  Hon.  the  Earl  Waldegrave. 
The.  first  [mpH-r  reading  meeting  will 
follow  immediately.  Chairman :  the 
Hon.  Mr.  Justice  Lloyd-Jacob. 

"  The  i85o  Act  and  Its  Influence  on 
the  Purity  of  the  W'orld’s  Food :  His¬ 
torical  Introduction  ” — J.  H.  Ham- 
ence,  m.sc.,  ph.d.,  f.R.i.c..  President 
Elect,  As.sociation  of  Public  Analysts; 
Past  President,  Society  for  Analytical 
Chemistry. 


The  ttiain  range  of  buildings  at  Thanestead  Farm,  near  High  Wycombe,  Bucks, 
T.  Wall  and  Sons’  pig  progeny  testing  station,  which  was  opened  by  Sir  John 
Hammond  on  July  22.  The  opening  was  attended  by  more  than  200  M.P.s’ , 
agricultural  scientists,  economists  and  farmers.  Walls  say  that  as  a  result  of  trials 
on  i,i(X)  pigs,  the  cost  of  pig  production  has  been  reduced  by  £1  17s.  iid.  a  pig, 
and  that  liberally  fed  pigs  between  260  lb.  and  240  lb.  were  cheaper  to  produce 
and  resulted  in  more  economic  lean  than  the  traditional  baconer. 


“  Pure  Food  for  the  People:  The 
.Manufacturers’  Contribution  ” — E.  B. 
Hughes,  D.sc.,  F.R.I.C.,  Past  President, 
Society  for  Analytical  Chemistry:  Past 
Chairman,  Fcxxl  Group  of  Society  of 
Chemical  Industry. 

Afternoon :  Visit  Pure  Food  Cen¬ 
tenary  Exhibition. 

6.(X)-8.oo  p.m. :  recep)tion  by  the 
Directors  of  Unilever,  Ltd.,  at  Unilever 
House,  Blackfriars,  London,  E.C.4. 

Thursday,  Sept.  22 

10.00  a.m. -12. 45  p.m.:  paper  read¬ 
ing  meeting  at  the  Royal  Institution. 
Chairman:  Dr.  A.  J.  Amos,  b.sc. 

F.R.I.C. 

“  Pure  F(K)d  and  the  Common¬ 
wealth  ” — J.  G.  Malloch,  M.B.E.,  M.sc., 
PH.D..  Scientific  Adviser  to  the  High 
Commissioner  for  Canada. 

”  International  Asp)ects  of  Pure  Food 
and  Pure  Food  Legislation  ” — N.  C. 
Wright,  C.B.,  M.A.,  D.sc.,  ph.d.,  f.R.i.c., 
F.R.S.E.,  Deputy  Director-General, 
F.A.O.;  Past  Chief  Scientific  Adviser 
(Food),  Ministry  of  Agriculture,  Fish¬ 
eries  and  Food. 

Afternoon :  selected  visits  to  the  fol¬ 
lowing:  Arthur  Guiness,  Son  and  Co., 
Ltd.;  J.  Lyons  and  Co.,  Ltd.;  the 
Nestle  Co.,  Ltd.;  Central  Public  Health 
Laboratory;  T.  Wall  and  Sons,  Ltd.; 
Wellcome  Research  Laboratories;  Uni¬ 
ted  Dairies,  Ltd. 

Friday,  Sept.  23 

io.(xj  a.m. -12. 45  p.m. :  paper  read¬ 
ing  meeting  at  the  Royal  Institution. 


Chairman:  Sir  Harry  Jephcott,  d.sc., 
F.R.I.C.,  F.P.S. 

“  National  Problems  ”  : 

Canada— C.  A.  Morrell,  m.a.  ph.d., 
F.R.S.C.,  Director,  Food  and  Drugs 
Directorate,  Department  of  National 
Health  and  Welfare,  Canada. 

Australia — F.  H.  Reuter,  d.phil., 
F.R.I.C.,  F.R.A.C.I.,  Associate  Professor 
of  Food  Technology,  University  of  New 
South  Wales. 

U.S.A. — G.  P.  Larrick,  d.sc..  Com¬ 
missioner  of  Food  and  Drugs,  Depart¬ 
ment  of  Health,  Education  and  Wel¬ 
fare  of  the  United  States. 

“  The  Integration  of  Food  Research  ” 
— A.  C.  Frazer,  m.d.,  d.sc.,  f.r.c.p.. 
Professor  of  Medical  Biochemistry  and 
Pharmacolc^y,  University  of  Birming¬ 
ham;  President,  B.F.M.I.R.A. 

7.15  for  7.45  p.m.  Centenary  Ban¬ 
quet,  Guildhall,  City  of  London. 


Food  packaging  exhibition 

The  Fresh  Food  Packaging  Exhibi¬ 
tion  will  be  held  at  Alexandra  Palace, 
London,  from  November  1-4.  The  ex¬ 
hibition  will  give  information  about  the 
latest  food  handling,  packaging  and 
general  marketing  techniques. 

The  object  of  the  exhibition  is  to 
provide  farmers,  wholesalers,  mer¬ 
chants  and  retailers  with  up-to-the- 
minute  information  on  machines,  ma¬ 
terials  and  methods  designed  to  bring 
about  increased  sales  of  meat,  bacon, 
poultry,  eggs,  cheese,  potatoes  and 
other  vegetables,  and  fruit.  Over  60 
firms  will  be  taking  part. 
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OBITEK  IMCTA 

^  G<>  to  work  on  an  «-kk. — 
Marketing  liiHint  advertisement . 

#  lie  idways  t-ats  the  carnation  in 
his  button-hole.  Soim-tijiies  he  eats 
carnations  at  parties  aNo. — The 
Times. 

%  Ceylon,  in  fact,  has  the  <li.>»tinc- 
tion  of  the  highest  f>er  eaffita  Hor- 
licks  consumption  in  the  world. — 
T'lnandol  Times. 

%  Aj>pan‘ntly  women  don’t  care 
whether  there’s  a  pajH-r  lalx'l  on  a 
can  t)r  not — unless  the  lalnd  is  torn. 
—  F..M.F.  Feiaeiv. 

%  "  Are  you  trying  to  give  me  a 
medical  bill,  buddy?”  ;isked  a  Chi¬ 
cago  woman  of  a  man  in  a  cafeteria, 
who  was  feeling  her  sausage  with  the 
tip  of  his  thumb. — Sunday  Times. 

#  At  state  banquets  I  can  never 
eat  iH'cause  I  am  so  ner\’ous.  When 
I  get  back  to  the  hotel  I  tuck  into 
an  enormous  meal. — Queen  Sirikit, 
quoted  in  Sunday  Times. 

#  Americans  can’t  appreciatt-  great 
cuisine  because  of  the  Puritan  streak 
in  us.  Enjoying  fine  fixxl  is  like 
sex  and  lust  and  all  those  other 
things  we’re  supposed  to  disapprov’e 
of. — New  York  restaurateur,  quoted 
in  Nett'S  Chronicle. 

#  .Methtxl  of  using  fish  brine  for 
stock  feeding,  characterised  in  that, 
in  order  to  intnxluce  into  feeding- 
stuffs  for  stwk  the  organic  and  min¬ 
eral  foodstuffs  present  in  fi.sh  brine, 
the  p;usture  areas  are  watered  with 
the  said  brine. — Fussian  patent. 

#  Pallid,  pvilythene-wrapped  frag¬ 
ments  might  earn  a  blind  eye.  But 
what  shall  we  say  of  the  streets  in 
any  large  city  of  the  West,  where, 
as  though  trapjxd  in  some  Hierony¬ 
mus  Bo.sch  -  like  nightmare,  one 
seems  to  w’alk  through  dreadful 
avenues  lined,  in  window  after  win¬ 
dow,  with  bank  upon  bank  of  tiny 
corpses  (”  plucked  automatically  by 
rubber-fingered  equipment”),  turn¬ 
ing  on  those  inexorable  spits,  a 
ghastly  symbol  of  the  souls  of  the 
damned? — Sunday  Times. 

9  Though  we  had  taken  our  own 
l>ath  plug  we  could  not  have  anti¬ 
cipated  the  deficiencies  of  food  and 
drink.  ”  Don’t  eat  the  meat,  boys,” 
an  American  had  w'amed  us.  ”  They 
(the  Russians)  work  their  cattle  to 
death  before  they  kill  ’em.”  W'hat- 
ever  the  truth  of  his  theory,  it  was 
a  fact  that  the  meat  and  fish  were 
generally  unpalatable,  that  we 
hardly  ever  saw  fresh  fruit  or  milk, 
and  that  our  quest  for  wine  caused 
consternation  and  the  disappearance 
of  the  waiter. — The  Director. 


\ew  spaghetti  machiae 


One  of  the  latest  plants  for  the  manufacture  of  long  spaghetti  is  now  being 
operated  b\  the  Record  Bread  Company  at  their  St.  Albans  factory.  It  is  the 
Gibral,”  shown  here,  and  operates  on  new  principles,  the  mixing  of  the  semo¬ 
lina  taking  place  in  pve  consecutive  mixing  bins.  A  pneumatic  unit  feeds  the 
semolina  into  the  mixing  ami  extruding  unit,  and  the  last  of  the  bins,  under 
vacuum,  feeds  the  mixed  dough  into  two  long  separate  extruding  worms  which 
extrude  it  through  a  long  rectangular  die.  The  machine  has  an  automatic  spreader 
for  long  goods,  and  feeds  the  spaghetti  automatically  on  canes  directly  into  the 
tunnel  dryer. 


Packaging  Centre  closes  down 

Because  the  search  for  new  premises 
in  which  to  house  London’s  now'  w'ell- 
established  Packaging  Centre  has  so  far 
failed,  it  has  had  to  close  its  dcxirs. 

The  first  venture  of  its  kind  in  the 
w'orld,  it  was  warmly  received  by 
Government  and  the  Press  as  well  as 
by  thousands  of  British  and  overseas 
buyers  of  packaging.  It  has  played  a 
significant  part  in  encouraging  British 
representation  at  foreign  exhibitions, 
and  has  performed  many  other  services 
which  must  now  come  to  an  end.  It 
gave  comfortable  central  offices  to  the 
Institute  of  Packaging — the  profes¬ 
sional  body  serving  this  field — and  its 
library  and  meeting  rooms  have  been 
the  means  of  disseminating  information 
on  every  aspect  of  this  vast  and  vitally 
impKirtant  subject. 

Unfortunately,  because  of  high  costs 
the  Centre  has  not  been  a  commercial 
success,  and  the  accommodation  in  St. 
Giles’  House  has  had  to  be  relinquished. 
Unless  suitable  new  premises  can  be 
found,  at  a  reasonable  cost,  there  is 
little  chance  of  the  Centre  re-opening 
in  the  immediate  future. 

The  organisers  of  the  two  overseas 
packaging  exhibitions  which  were  re¬ 
presented  in  Britain  by  the  Packaging 


Centre  have  not,  as  yet,  decided  the 
future  of  their  agencies  in  this  country. 
Every  effort  is  being  made  to  re-estab¬ 
lish  the  Centre  in  the  shortest  pos¬ 
sible  time,  and  even  if  this  should  only 
be  possible  in  a  modified  form  no  doubt 
it  will  include  in  its  interests  the  over¬ 
seas  promotion  of  Britain,  in  conjunc¬ 
tion  with  the  Board  of  Trade,  which 
it  has  handled  so  successfully  for  the 
past  two  years. 

The  Centre’s  director,  Mr.  Philip  A. 
Andrew,  m.inst.pkg.,  has  transferred 
his  activities  to  the  City,  where  he  will 
be  working  as  a  consultant  in  close 
association  with  former  packaging  col¬ 
leagues.  His  address  is  c/o  Packaging 
Intelligence,  Balfour  House,  Finsbury 
Pavement,  London,  E.C.2. 

Campbell’s  expand  King’s  Lynn 
factory 

When  extensions  to  the  Campbell’s 
Soups  factory  at  King’s  Lynn  are  com¬ 
pleted  next  year,  the  capacity  of  this 
plant  will  be  more  than  doubled  (see 
Food  Manufacture,  October,  1959.  p- 
380).  The  building  extensions  are  now 
under  way  and  the  company’s  market¬ 
ing  department  transferred  from  Lon¬ 
don  to  King’s  Lynn  last  month. 
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A  new  distribution  warehouse  has  been  opened  by  II.  J.  Heinz  Co..  Ltd.,  at 
Scott’s  Hoad.  Paisley.  The  opening  ceremony  was  performed  by  Mr.  A.  A. 
Morgan,  assistant  managing  director.  London.  The  warehouse,  which  has  an 
area  of  54,000  sq.  ft.,  will  be  used  to  distribute  the  company’s  products  in  the 
ll’est  of  Scotland,  and  will  replace  the  former  centre  in  Kinning  Park.  Glasgow. 
Sixty  people  will  be  employed  at  the  new  centre,  and  there  will  be  40  salesmen 
attached  to  it.  Two  sales  managers.  Mr.  P.  H.  Turner  and  Mr.  W.  Hislop.  will 
be  in  charge  of  the  warehouse. 


Food  in  Parliament 


Reconstituted  powdered  potato 
should  be  served  up  to  M.P.’s  in  their 
dining-rcK)m  for  a  few  weeks,  suggested 
Mr.  Norman  Dodds  (Labour,  Erith  and 
Crayford). 

He  meant,  no  doubt,  that  if  his  fel¬ 
low  members  had  this  kind  of  potato 
placed  in  front  of  them  instead  of  ord¬ 
inary  potatoes  they  would  more  easily 
appreciate  the  plight  of  R.A.F.  men  to 
whom  it  was  issued  twice  a  month. 

Mr.  W.  J.  Taylor,  the  Air  Under- 
Secrefciry,  answering  complaints  in  the 
Commons  about  the  palatability  of 
powdered  potato,  explained  that  it  was 
included  in  the  emergency  reserve 
stocks.  Its  storage  life  was  limited  and 
in  order  to  turn  it  over  the  Air  Min¬ 
istry  issued  it  occasionally  to  all  ranks, 
usually  twice  a  month.  He  contended 
that  menus  and  messing  generally  in 
the  R.A.F.  were  very  satisfactory. 

No  American-style  legislation 

The  Government  has  considered  re¬ 
cent  American  legislation  on  food  addi¬ 
tives  but  does  not  contemplate  similar 
legislation  for  this  country,  it  was 
stated.  “We  deal  with  the  problem 
differently,  although  our  aim  is  equally 
the  protection  of  the  consumer,”  said 
Mr.  John  Hare. 

Under  the  American  law  all  additives 
to  food  are  banned  other  than  those 
specifically  authorised  by  the  Govern¬ 
ment. 

A  Labour  M.P.,  Mr.  George  Darling 
(Hillsborough),  called  for  the  introduc¬ 
tion  of  comprehensive  regulations  to 
ensure  that  all  the  ingredients  used  in 


preserved  and  processed  foods  are 
clearly  marked  on  the  containers. 

The  Government  answer  was  that  the 
Labelling  of  Food  Order,  1953,  already 
provides  that  a  list  of  ingredients  must 
be  shown  on  the  containers  of  most 
pre-packed  foods. 

Orange  peel  in  soft  drinks 

The  minister  stated  that  he  had  re¬ 
ceived  a  representation  from  a  firm  of 
soft  drinks  manufacturers  asking  that 
it  should  be  made  compulsory  to  in¬ 
form  the  public  that  comminuted 
orange  drinks  contain  orange  peel  as 
well  as  the  juice  and  flesh  of  the 
orange.  The  inclusion  of  crushed 
orange  peel  in  soft  drinks  is  not  illegal, 
he  added. 

Treatment  of  unfit  meat 

New  regulations  come  into  force  on 
November  i  next  to  strengthen  the 
powers  of  local  authorities  to  prevent 
risk  to  health  from  unfit  meat  or  meat 
from  knackers’  yards.  Unfit  meat  will 
have  to  be  sterilised  before  sale  and 
meat  from  knackers’  yards  will  also 
have  to  be  sterilised  or  stained  green 
before  leaving  the  premises. 

Processors,  such  as  canners  of  animal 
f(X)ds,  and  others  who  will  sterilise  the 
meat  before  sale,  will  be  allowed  to 
obtain  these  types  of  meat  unstained 
and  unsterilised  direct  from  slaughter¬ 
houses,  ports  and  knackers’  yards,  pro¬ 
vided  the  meat  is  transported  in  locked 
containers  or  vehicles  clearly  marked 
to  show  that  the  meat  is  not  for  human 
consumption. 


\^estHiek  install  new  equipment 

A  large  expansion  programme  is  tak¬ 
ing  place  at  Westwick  and  includes  dry 
stores,  vining  equipment,  new  work¬ 
shops,  compressor  room  extension, 
packing  area,  tray  washing  equipment 
and  a  large  cold  store.  The  total  area 
involved  is  over  30,000  square  feet. 

New  equipment  includes  J.  and  E. 
Hall’s  12x8x8  compound  ammonia 
compressor  increasing  the  blast  freezing 
capacity,  installation  of  18  station 
Jackstone  plate  freezer  coupled  to  J. 
and  E.  Hall’s  9x6x6  compound  am¬ 
monia  compressor  and  the  new  cold 
store  and  assembly  room;  a  new  fully 
automatic  packaging  machine,  an  auto¬ 
matic  tray  washing  machine  and  con¬ 
siderable  re-arrangements  of  packing 
lines  in  the  factory. 

The  new  cold  store  which  is  now  in 
operation  is  115,000  cu.  ft.  capacity 
and  operates  at  a  temperature  between 
-10°  F.  and  —  i5°F.  A  section  of 
this  room  is  divided  off  by  a  semi-insu¬ 
lated  partition  forming  an  assembly 
room,  which  operates  at  a  temperature 
of  approximately  o°F.  and  this  room 
will  be  used  for  the  assembly  of  pro¬ 
duction  of  the  factory  on  to  pallets, 
which  will  then  be  transferred  into  the 
cold  storage  beyond. 

The  cold  store  which  has  been  de¬ 
signed  on  the  same  principle  as  the 
existing  rooms  at  Westwick,  has  a  gal¬ 
vanised  steel  framework  supporting 
open-type  lattice  beams,  which  are 
constructed  from  galvanised  steel. 
Stanchions  carrying  these  beams  have 
an  extension  which  forms  a  supporting 
leg  and  carries  the  galvanised  steel 
cooling  coils. 

There  are  10  banks  of  these  cooling 
coils  arranged  vertically  on  the  walls  at 
high  level;  below  these  coils  are  heated 
drip  trays  which  allow  all  de-frosting 
operations  to  be  carried  out  without 
removal  of  stock  or  interference  with 
the  cold  store  in  any  way. 

An  entirely  new  method  of  air  circu¬ 
lation  has  been  incorporated  at  the 
suggestion  of  J.  and  E.  Hall  in  the 
early  stages  of  design. 

The  whole  of  the  design  work  has 
been  carried  out  by  Westwick  staff 
with  the  exception  of  the  refrigeration 
equipment  which  is  by  J.  and  E.  Hall, 
Ltd. 

The  insulation  material  is  “  St5n-o- 
cell  ”  expanded  polystyrene  7  in.  thick 
and  the  material  is  applied  forming  a 
complete  envelope  around  all  the  steel 
and  timber  framework.  The  height  of 
the  underside  of  the  lattice  beams  is 
15  ft.  4  in.  and  this  allows  for  pallets  to 
be  stacked  four  high. 


E.  T.  Oakes,  Ltd. — change  of 
address 

E.  T.  Oakes,  Ltd.,  are  now  operat¬ 
ing  the  sales,  service  and  development 
of  their  continuous  process  machinery 
from  Queens  Avenue,  Macclesfield, 
Cheshire  (tel.  Macclesfield  5362/3). 
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International  seed  crushers*  congress 
held  in  London 

I'he  38th  Congress  of  the  Interna¬ 
tional  Association  of  Seed  Crushers  was 
held  in  London  from  July  19-22  at  the 
invitiition  of  the  U.K.  National  Seed 
Crushers'  Asscn  iation  when  780  dele¬ 
gates  and  guests  from  25  countries  met 
und»-r  the  chairmanship  of  the  Ass<x:ia- 
tion’s  President,  Mr.  Guv  Chipperfteld. 
C.B.E. 

The  President  reviewed  the  Ass(x:ia- 
tion’s  work  during  the  past  year  and 
re|>orts  were  receivt*<l  from  the  Associa¬ 
tion’s  committee  and  from  memlx-r 
countries.  Spi-cial  meetings  were  held 
alx)ut  copra  ({uality  and  shipowner 
airgo  owner  relationships. 

Pajx  rs  read  at  the  congress  included 
Mr.  J.  C.  Faure  (Great  Britain)  on 
“  the  World  Oils  and  Fats  Position 
Mr.  F.  .M.  St“ed  (U.S.A.)  on  "  the  l^S. 
Situation  in  Fats  and  Oils”;  Mr.  K. 
Brech  (Great  Britain)  on  “  the  Econo¬ 
mic  Prospects  of  the  Crushing  Industry 
in  Euroi>e  .Mr.  G.  M.  Strayer  (U.S.A.) 
on  “  American  Soyalx-ans  Mr.  N.  M. 
Bibby  (Great  Britain)  on  “  the  Pro¬ 
gress  of  the  IT.K.  Compound  Animal 
Feedingstufis  Industry  and  its  Impor- 
ance  to  the  Seed  Crusher  Mr.  Ph.B. 
Flohil  (Great  Britain)  on  “  Forty  Years 
of  Seed  Crushing  ”  and  Dr.  G.  Copp<da 
(Ibdy)  on  “  the  Outlook  for  the  Olive 
Oil  Industry.” 

The  following  apjKiintments  were 
made  for  ic>fx)'6i:  Mr.  Guy  Chipper- 
field  w£is  re-electt“d  President  for  the 
tenth  successive  year;  Mr.  B.  Junker 
(Sweden)  was  electtxl  Senior  Vice-Presi¬ 
dent;  Mr.  G.  Rosaz  (France)  was  elected 
211(1  Vice-President;  the  secretary,  Mr. 
A.  E.  Peel  (Great  Britain)  was  re¬ 
elected;  Mr.  J.  C.  A.  Faure  (Great  Bri¬ 
tain)  was  apiKiinted  an  Honorary  Vice- 
President. 

The  Swedish  Set'd  Crushers  will  l)e 
the  hosts  for  next  year’s  congress  which 
will  lie  held  in  Stockholm  from  June 
6-9. 


These  sausage  meat  casings  are 
among  the  new  “  Hypak  ”  standard 
printed  poultry  bags  and  sausage  meat 
casings  introduced  by  the  Oppenheimer 
Casing  Co.  (U.K.),  Ltd.,  which  com¬ 
bine  hygienic  packing  with  attractive 
presentation. 


With  their  new  road  tanker  service  which  went  recently  into  operation.  John 
Rannoch,  Ltd.,  llaughley  Park,  Suffolk,  make  history  by  being  the  first  company 
in  Great  Britain  to  offer  a  large  tanker  delivery  service  for  their  liquid  egg.  .-Is 
with  many  other  commodities,  an  important  advantage  of  this  service  is  that 
the  product  may  now  be  supplied  direct  to  the  company's  clients  ready  for  im¬ 
mediate  use  and  with  the  minimum  of  handling.  The  tanker  comprises  a  2,(kx) 
gal.  capacity  three-compartment  stainless  steel  tank,  designed  and  constructed 
by  7 he  A.P.V .  Co.,  Ltd.,  insulated  by  a  2  in.  thickness  of  expanded  polystyrene 
and  covered  by  an  aluminium  casing.  Each  compartment  has  an  externally 
mounted  temperature  gauge,  and  the  product  may  be  held  for  24  hours  during 
which  time  the  temperature  will  not  rise  more  than  2°F.  above  its  original  tem¬ 
perature.  The  egg  is  pumped  to  users'  tanks  by  a  stainless  steel  frump  which  has 
a  capacity  of  2,^00  g.p.h.  Provision  is  made  for  storing  four  lengths  of  hose  in 
tubular  conta  ners  at  the  side.  (See  Food  Manufacture,  July,  i()6o,  p.  275  for 
a  description  of  the  Rannoch  factory.) 


Advisory  Committee  on  Codes  ot  Practice  formed 


An  advisory  committee  on  ccxles  of 
practice  relating  to  f(X)d  has  been  set 
up  by  the  six  local  authority  a.ssocia- 
tions,  including  those  in  Scotland,  and 
the  Association  of  Public  Analysts. 

This  will  make  recommendations  to 
the  local  authority  associations  on  food 
standards  generally  and  on  whether 
these  can  suitably  be  enforced  by  reg¬ 
ulations  or  negotiated  codes.  It  will 
also  advise  on  such  matters  as  descrip¬ 
tion  and  labt'lling. 

.\ctual  negotiations  with  the  trade 
will  be  carried  out  by  small  sub-com¬ 
mittees  compost'd  in  the  main  of  public 
analysts  with  the  addition,  as  appro¬ 
priate,  of  representatives  of  the  local 
authority  ass<x:iations. 

Talks  on  the  formation  of  the  com¬ 
mittee  began  following  the  repeal  of 
war-time  legislation,  when  the  Min¬ 
ister  of  Food  was  advised  that  he  was 
no  longer  able  to  issue  codes  of  practice 
or  to  negotiate  with  the  trade  in  regard 
to  them. 

The  Association  of  Public  Analysts 
had  previously  negotiated  with  trade 
IxKlies  a  number  of  agreements  on  the 
composition  of  various  foodstuffs.  It 
became  clear,  however,  that  the  food 
and  drugs  authorities  should  take  the 
res|)onsibility  for  codes  which  might 
affect  their  enforcement  of  the  Food 
and  Drugs  Act,  1955. 

Prt'cise  terms  of  reference  of  the  com¬ 
mittee  are: 


(a)  to  recommend  codes  of  practice 
on  the  composition  of  food  as  a  i)re- 
liminary  and  speedy  step  in  advance  of 
a  food  standard  regulation  and  with 
the  intention  that  a  food  standard  reg¬ 
ulation  should  follow: 

(b)  to  recommend  codes  of  practice 
on  the  composition  of  food  in  cases 
where  standards  cannot  be  defined  with 
sufficient  precision  for  the  purposes  of 
statutory  regulation  or  where  the  in¬ 
gredients  cannot  be  ascertained  or  as¬ 
sessed  quantitatively  or  qualitatively 
by  chemical  analysis; 

(c)  to  recommend  codes  of  practice 
in  appropriate  cases  where  for  any 
reason  the  Ministry  of  Agriculture  de¬ 
clines  to  make  a  food  standard  rt“gula- 
tion; 

(d)  to  make  recommendations  as  to 
go^  practice  in  the  labelling,  descrip¬ 
tion  and  advertising  of  food  so  far  as 
such  matters  are  not  dealt  with  by  reg¬ 
ulation  under  s.7  of  the  Food  and 
Drugs  Act,  1955: 

(e)  to  refer  matters  within  the  fore¬ 
going  terms  of  reference  to  the  Food 
Standards  Committee,  however,  if  it  is 
thought  desirable  that  a  regulation 
should  be  prescribed  as  to  the  com¬ 
position  of  food  under  s.4  of  the  Food 
and  Drugs  Act,  1955,  or  as  to  the  label¬ 
ling  or  description  of  food  under  s.7  of 
the  1955  Act. 
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Mr.  J.  J.  Nolan,  one  of  the  coun¬ 
try’s  outstanding  experts  in  the  field  of 
chocolate  covering,  has  retired  from 
Cadbury  Bros.,  Ltd. 

Mr.  Nolan,  who  joined  the  company 
at  the  age  of  15,  has  spent  more  than 
50  years  in  experimental  work  with 
chocolate.  He  is  an  honorary  member 
of  the  Bakery  Students’  Association 
and  a  member  of  the  Industrial  Super¬ 
visors’  As.s(Kiation,  and  his  advice  on 
covering  problems  has  been  sought  by 
firms,  colleges  and  technical  schools 
throughout  this  country,  :us  well  as  in 
Canada  and  the  U.S.A.  Mr.  Nolan,  who 
served  in  VV^orld  War  I  as  a  B.Q.M.S. 
in  the  Royal  Field  Artillery,  was 
awarded  the  Military  Medal,  the  Italian 
Order  of  St.  Leopold,  and  was  men¬ 
tioned  in  despatches.  He  is  at  present 
compiling  a  record  of  his  life’s  work  at 
Bournville,  from  the  days  of  hand-dip- 
ping  to  the  vast  enrobing  machines  of 
today. 

* 

The  Cambridge  Instrument  Co.,  Ltd., 
have  announced  that  Mr.  Frederick 
Baili.ie,  who  joined  the  company  as 
production  manager  in  August,  will  be 
responsible  for  all  aspects  of  production 
planning  at  their  three  factories  in  the 
U.K.  Mr.  Baillie  was  formerly  general 
works  manager  at  the  Greenock  factory 
of  I.B.M.  (United  Kingdom),  Ltd. 

* 

New  editor  of  “  Chemistry  and 
Industry  ” 

Dr.  T.  F.  West  has  been  appointed 
editor  of  Chemistry  and  Industry.  For¬ 
merly  editor  of  Pyrethrum  Post  and 
the  author  of  the  standard  work  on 
D.D.T.,  of  a  treatise  on  chemical  con¬ 
trol  of  insects  and  a  book  on  synthetic 
perfumes.  Dr.  West  was  for  some  years 
a  director  of  Drug  Houses  of  Austra¬ 
lia,  Ltd. 

Mr.  j.  G.  M.  Thorne,  acting  editor 
of  Chemistry  and  Industry  since  the 
death  of  Mr.  W.  E.  Dick  in  January, 
has  been  appointed  assistant  editor  of 
The  Industrial  Chemist  from  October 
I.  He  was  for  30  years  with  I.C.I.’s 
Dyestuffs  Division,  and  was  engaged  in 
the  research,  development  and  plant 
manufacture  of  dyestuffs  and  intermed¬ 
iate  products. 


Fred  Myers,  Ltd.,  have  announced 
the  formation  of  a  new  company,  Fred 
Myers  (Industrial),  Ltd.,  as  a  result  of 
expansion  in  the  sales  of  the  com¬ 
pany’s  lift  trucks,  cranes  and  tractors. 

The  chairman  of  the  new  company 
is  Mr.  a.  N.  Dixon.  Other  appoint¬ 
ments  are:  Mr.  A.  F.  Stevenson, 
general  manager;  Mr.  P.  A.  Kingston, 
general  parts  and  service  manager;  Mr. 
V.  G.  A.  Upton,  area  manager  for  the 
Midlands,  Wales  and  south-west  Eng¬ 
land;  Mr.  M.  a.  L.  Metcalfe,  area 
sales  manager  for  London  and  the 
south-east  and  north-east;  and  Mr. 
R.  D.  Wright,  sales  representative  for 
Essex,  east  London  and  eastern  areas 
of  Hertfordshire,  Middlesex  and  Bed¬ 
fordshire. 


Sir  Alexander  Fleck,  k.b.e.,  f.r.s.. 
President  of  the  Society  of  Chemical 
Industry,  will  open  the  Corrosion  and 
Metal  Finishing  Exhibition.  The  cere¬ 
mony  will  take  place  at  ii  a.m.  on 
Tue^ay,  November  29,  in  the  Empire 
Hall,  Olympia,  where  the  Exhibition 
will  remain  open  until  Friday,  Decem¬ 
ber  2. 

That  such  a  distinguished  chemist 
and  industrialist  is  associating  himself 
with  the  Exhibition  illustrates  the  im¬ 
portance  of  corrosion,  both  as  an  elec¬ 
trochemical  phenomenon  and  an  indus¬ 
trial  problem.  The  science  of  corrosion 
is  a  vast  subject,  its  economic  conse¬ 
quences  staggering.  The  D.S.I.R.,  in 
announcing  the  1959  report  of  the 
National  Chemical  Laboratory,  re¬ 
minded  us  again  that  corrosion  in  the 
U.K.  alone  is  costing  about  £(>00  mil¬ 
lion  a  year.  It  follows  that  even  slight 
improvements  in  preventive  measures 
can  make  significant  savings  in 
materials  and  manpower.  The  N.C.L., 
which  is  exhibiting  at  Olympia  in 
November,  is  extending  its  work  on 
bacterial  corrosion  by  research  on  fac¬ 
tors  affecting  the  aggressiveness  of 
soils. 

This  year’s  Corrosion  and  Metal 
Finishing  Exhibition  will  be  the  big¬ 
gest  ever  demonstration  of  the  pro¬ 
ducts  and  services  that  are  now  avail¬ 
able  to  combat  corrosion.  So  far, 
nearly  100  exhibitors  have  reserved 
stands  and  the  final  total  may  be 
higher.  Of  special  interest  to  the 


The  Pulsometer  Engineering  Co., 
Ltd.,  and  Joseph  Evans  and  Sons 
(Wolverhampton),  Ltd.,  have  an¬ 
nounced  the  appointment  of  Mr.  R. 
Broughton  as  chief  of  the  technical 
sales  department. 

Mr.  Broughton  received  his  training 
with  Gwynnes  Pumps,  Ltd.,  and  later 
joined  the  staff  of  Sigmund  Pumps, 
Ltd.,  where  he  became  manager  of 
their  project  engineering  department. 

* 

J.  H.  Fenner  and  Co.,  Ltd.,  Hull, 
announce  that  Mr.  S.  Parker  has  been 
appointed  home  sales  manager.  He 
joined  the  company  in  1950  as  west 
Midlands  representative,  and  was  pro¬ 
moted  to  Midlands  regional  manager  in 
1954- 


chemical  industry  will  be  the  displays 
of  corrosion-resistant  plant  and  equip¬ 
ment  in  plastics,  special  metals,  etc. 
Linings  and  coatings  to  prevent  corro¬ 
sion  will  also  be  prominently  featured. 
Paint,  perhaps  the  most  widely  used 
method  of  preventing  corrosion  and 
finishing  metals  will  be  prominently 
displayed;  there  have  been  many  re¬ 
markable  technical  developments  in 
paints  in  the  past  few  years.  Ceramics, 
glass  and  other  non-metallic  materials, 
metal  cleaning  and  plating,  cathodic 
protection,  plating  equipment,  anti¬ 
corrosive  packaging  materials,  anti-rust 
cornpounds,  rust-proofing  processes  .  .  . 
it  can  be  safely  assumed  that  every 
conceivable  means  and  product  to  fight 
corrosion  and  finish  metals  will  be 
found  at  Olympia  in  November. 

To  enhance  the  strong  appeal  of  the 
show,  there  will  be  technical  meetings 
arranged  by  the  Corrosion  Group  of 
the  S.C.I.  and  by  the  Plastics  Institute. 
Technical  film  shows  will  also  be  given. 

Everyone  bothered  with  corrosion — 
and  that  means  every  reader  of  this 
journal — should  visit  the  Corrosion  and 
Metal  Finishing  Exhibition.  Remem¬ 
ber  the  dates:  Tuesday  November  29, 
Wednesday,  November  30,  Thursday, 
December  i,  and  Friday,  December  2. 
Admission  is  free  on  presenting  a  trade 
or  professional  card.  Or  ask  the  Or¬ 
ganisers  for  free  tickets.  The  address 
is  The  Corrosion  and  Metal  Finishing 
Exhibition,  9  Eden  Street,  London, 
N.W.i.  (Euston  5911). 


Prominent  Scientist  to  open  Corrosion  Exhibition 


Food  Manufacture — September,  1960 


403 


OVERSEAS  NEWS 


Meat  consumption  increases  in  Italy 


Cattle  inijKirts  and  consumption  of 
both  fresh  and  frozen  meat  increased 
sharply  duriiiK  tlie  past  year  with  a 
corresponding  loss  in  the  consumption 
of  Italy’s  staple  pastry  diets. 

According  to  the  latest  figures  re¬ 
leased  by  the  Italian  Cattle  and  Meat 
Association,  412,245  head  of  cattle  were 
imjHirted  during  1959  against  320,230 
in  1058,  showing  an  increase  of  29%. 
To  this  figure  must  be  added  imported 
fresh  and  frozen  meat,  mainly  veal  and 
lieef,  which  represents  a  7*’^  increase  in 
the  country’s  budget. 

National  meat  consumption  in  Italy 
tcnlay  amounts  to  12-5  million  quintals 
(I  quintal  etjualling  100  kilos),  of  which 
10-5  million  are  IcKally  produced.  This 
means  a  per  capita  consumption  of  16- 
18  kilos  and  is  moving  rapidly  in  the 
din*ction  of  the  25  kilo  per  capita 


** Turbulent  year”  for  Dutch  milk 
industry 

The  annual  report  of  the  Royal 
Dutch  Dairy  AssiKiation  describes 
n»5t)  as  a  turbulent  year.  It  says  that, 
in  H)58,  the  international  market  went 
through  a  crisis  with  the  lowest  prices 
since  the  war  and  that,  in  1959,  prices 
increased  sharply,  with  the  highest  in 
(X'tolHT  and  November.  But  at  the 
end  of  November  they  dropjx-d  within 
a  few  weeks  from  2  60  guilders  to  2-05 
guilders  per  Kg.  of  cheese-,  and  from 
5  84  guiklers  to  4-08  guilders  per  Kg.  of 
l)utter,  owing  to  high  production. 

.Milk  prcxiuction  increase-d  last  year 
by  i<»8,b43  tons  to  6,440,6<k)  or  3'i"u. 
NIilk  consumption  per  head  dropped 
slightly,  from  njo  i  to  189-8  Kg.  Home 
consumption  of  coffee  milk  increased  by 
io,(K)o  tons  to  7«),cxx)  tons. 

Cheese  pnxiuction  at  dairy  plants 
went  up  by  c|''„  from  175,053  to  192,7(17 
tons.  Farm-made  cheese  also  rose  to 
”•575  tons  but  sales  were  less  favour¬ 
able,  st(x:ks  at  the  end  of  i()5()  being 
nearly  8,000  tons  higher  than  at  the 
end  of  1958.  The  internal  consumption 
of  cheese  drop{x-d  during  the  year, 
from  7.4  to  7.3  Kg. 

Cheese  exports  increased  from  (17,55b 
to  105,580  tons,  maintaining  Holland’s 
jxisition  as  the  biggest  chet-se  exporting 
country. 


New  milk  plant  in  Rotterdam 

The  Netherlands  Minister  of  Agricul¬ 
ture  has  ofx-ned  a  new  factory  in  Rot¬ 
terdam  for  Sterovita  Melkprodukten 
N.V.  The  plant  will  process  liquid 
milk  and  ranks  among  the  largest  in 
this  field  in  Western  Europe.  It  has  a 
ground  areas  of  25,(xx)  sq.  yd.  and  a 


government  and  national  fcxxl  organisa¬ 
tion  are  aiming  to  achieve.  By  1(165, 
in  fact,  Italian  experts  hope  per  capita 
consumption  will  reach  a  minimum 
figure  of  30  kilos. 

Combined  with  other  protein  -  rich 
pnxlucts  such  as  milk  and  cheese  a 
gradual  reform  of  the  otherwise  vitamin 
and  calorie-rich  diet  of  Italians,  but 
dangerously  lacking  in  proteins,  should 
be  achiev^.  Milk  consumption  has 
similarly  followed  the  upward  trend  of 
meat  and  has  leaped  from  37  litres  per 
capita,  pre-war,  to  58  litres.  Cheese 
constitutes  the  most  important  fcxxl 
factor  on  the  market,  the  heavy  export 
of  domestic  cheeses  having  been  re¬ 
placed,  at  home,  by  imports  of  Danish, 
Dutch  and  Swiss  cheeses  showing  an  in¬ 
crease  of  12-5%  over  consumption  in 
I95ff- 


capacity  of  i,871,(xxj  cu.  ft.,  and  was 
designed  to  produce  137  million  pints 
a  year.  Capacity  can  be  increased  to 
130  million  litres  (274  million  pints)  a 
year  by  the  addition  of  an  extra  wing. 

The  factory  is  equipped  with  the 
most  up-to-date  milk  prcKessing  ajv 
paratus.  The  manufacturing  prcxress  is 
largely  automatic. 

The  outer  wall  of  the  factory  is 
partly  made  of  aluminium  and  anti¬ 
glare  glass. 


Technical  Press  Review 


The  current  issue  of  our  contem¬ 
porary  journal.  Automation  Progre-ss, 
contains  an  article  by  D.  Cameron 
Small  on  “  .Automation  in  Biscuit 
Manufacture.”  Other  articles  in  the 
same  is.sue  are:  "Control  of  Space 
Heating”:  "  Mexiem  Digitising  Tech- 
ni({ue.s — 2”:  "Survey  of  Analogue 
Computers  "  and  a  report  on  the  AIos- 
cow  IFAC  Congress,  which  was  at¬ 
tended  by  the  Editor. 

Some  articles  in  our  other  contem¬ 
porary  journals  include; 

(Chemical  and  Process  Engineering. 
— "  Therm,-!!  Insulation:  Sp(-cial  Fea¬ 
ture — I.  Principles  of  thermal  insula¬ 
tion.  2.  Some  design  problems  of  ther¬ 
mal  insulation.";  "  Materials  of  Con¬ 
struction  for  Chemical  Plant — Graph¬ 
ite  "  Graphite  for  Heat  Exchanger 
Construction.” 

Paint  .Manufacture. — "  Closures  for 
Paint  Cans":  “Oxidised  Rubber  in 
Paints  ";  "  Highly  Styrenated  Epoxide 
Esters  and  a  report  on  the  Moscow 
Symposium  on  Macromolecular  Chem¬ 
istry. 


Polish  imports  of  food  machineiy 

According  to  a  report  published  in 
the  Polish  Foreign  Trade  journal,  Po¬ 
lish  imports  of  machinery  and  equip¬ 
ment  for  the  fcxxl  industry  have  l)een 
increasing  rapidly  over  the  last  three 
years.  It  is  expected  that  the  figure 
for  ic)6o  will  be  almost  three  times  that 
for  1957,  and  the  report  states  that  a 
large  transaction  for  beer  bottling 
equipment  has  already  been  made  with 
Great  Britain  this  year. 


Indian  sugar  Co.  buys  British  plant 

An  agreement  signed  between  John 
Thompson,  Ltd.,  and  the  Indian  Sugar 
and  General  Engineering  Corporation, 
Ltd. — "  Isgec,”  will  have  far  reaching 
effects  in  the  general  trade  expansion 
in  the  Indian  Continent,  and  will 
greatly  increase  the  British  company’s 
interests  in  India. 

Negotiations  were  arrived  at  follow¬ 
ing  recent  developments  in  the  five 
year  industrial  pericxls  which  the  In¬ 
dian  Government  decided  upon. 

Principally,  the  agreement  calls  for 
the  erection  at  the  Punjab  works  of  the 
Indian  Sugar  and  General  Engineering 
Corporation,  Ltd.,  of  a  new  plate  shop. 

John  Thompson’s  will  supply  coo 
worth  of  eejuipment  while  machinery 
worth  over  £’2(xj,cxx)  will  be  con¬ 
tributed  by  the  Indian  company. 


Dairy  Engineering.  —  "  Practical 
Cleaning  Routines  for  the  Dairy — 8’’; 

"  Piicking  Machine  Forms  and  Seals 
Plastic  Containers":  "The  Servicing 
•and  Maintenance  of  Vending  Ma¬ 
chines”;  "Electric  Delivery  Vehicles 
for  Overseas.”  1 

World  Crops. — ^Special  Pest-Control  j 
number:  "  A  Consumer-Safe  Insecti¬ 
cide":  "Looking  for  .a  New  Insecti¬ 
cide.”  ' 

Petroleum.  —  "  Germany's  Growing 
Petroleum  Industry  ";  "  Imp.act  of  Re¬ 
cently  IX?vcloped  PrcKesses  on  Refining 
Technology":  "Oilfields  and  Crudes  j 
of  the  United  Arab  Republic  ";  "  Ro-  j 
tary  Drilling  in  Low  Pre.ssure  Loss  For¬ 
mations — 2.” 

.Manufacturing  Chemist.  —  Special 
Feature:  Lighting.  "Lighting  for 
Chemical  Laboratories  and  Factories  ”: 

‘  ‘  Sterilisation  —  A  Critical  Assess¬ 
ment":  "Research  Laboratories  of  Fir- 
menich  and  Co.”:  "Research  in  British 
Pharmaceutical  Industry  and  the  Con¬ 
trol  of  Tropical  Disease":  Progress  Re¬ 
ports — Fertilisers,  Disinfectants. 


Automation  in  Biscuit  Banulacture 


404 


September y  1960 — Food  Manufacture 


Trade  Marks 


Recent  Patents 

COMPLETE  SPECIFICATIONS  ACCEPTED 


^40,390.  S.  Hellek,  C'.  Heller,  H. 
Helier.  H.  Rutter,  ami  H.  VcxiT 
(trading  as  ('>.  and  \V.  Heller):  Method 
of  making  crustless  confectionery,  such  as 
chocolate  confectionery,  with  a  liquid 
filling. 

840,132.  W.  S.  Freema.n.  Closures  for 
lM>ttles  ami  like  containers. 

840,060.  HE.NCKISER  (i.M.B.H.  Che.m- 
iscHE  I'ahrik.  J..\.  :  Methml  for  the 
preparation  of  fruit  acidified  gelatine 
capable  of  l>eing  storetl. 

840,568.  V.  XloNNiER :  Process  for  pre¬ 
paring  yoghourt  in  powdered  form. 
840.480.  !•'.  Eoal:  Pneumatically  opera¬ 

ting  apparatus  for  conveying  ami  spread- 
ing  powdered  materials. 

840.016.  F.  Hokfmann-La  Roche  and 
Co.  .\.(*. :  Riboflavin  enriched  foodstuffs 
and  animal  fee<ls. 

840,296.  Keller  and  Romek  G.m.b.H.: 
Bottle  closing  machine. 

841.316  and  841.317.  I'nilever,  Ltd.: 
Cocoa-butter  substitutes  and  their  use  in 
ch(Kolate  and  confectionery. 


840.981.  Mollns  Machine  Co.,  Ltd., 

ami  C.  T.  Hall:  Device  for  turning 
packets  over  in  packing-machines. 
841,288.  Molins  Machine  Co.,  Ltd., 

and  1).  R.  P.  Jackson:  .\pparatus  for 
packing  rectangular  block-shai>ed  articles 
in  cartons. 

841,163.  H.  Simon,  Ltd.:  Pneumatic 

conveyers  ami  the  like  for  powdered  and 
granular  materials. 

841,015.  Reynolds  Metals  Co.:  Con¬ 

tainer  for  packing  ami  cooking  fiHxl. 
841,461.  S.  F.  .\nderson  and  R.  F.  An¬ 
derson  :  Methoils  and  machines  for  form¬ 
ing  frozen  confection  packages. 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office.  25, 
Southampton  Buildings,  London,  W.C.2. 


ARCHIBALD’S. — 776.707.  Jams,  jellies 
(for  f(KKl),  marmalailes,  ami  fruit  pre¬ 
serves;  all  the  aforesaid  giHuls  lieing  for 
sale  in  Scotland.  Henry  Archibald  and 
Company,  Ltd.,  Hattleaxe  Toffee  Mills. 
Heathery  Road,  Wishaw,  Lanarkshire. 
To  be  associated  with  No.  776,708  (4270, 
792). 

RAKUSEN’S. — B788,238.  Smoked  cod 
roe.  Lloyd  Rakusen  and  Sons,  Ltd.,  20, 
Meanwoo<l  Road.  Leeds,  7,  Yorkshire. 
To  l)e  associated  with  No.  B690,5io 
(3785.  IotK>). 

ROYAL  FLUSH. — 787,815.  P'roits  and 
vegetables,  all  being  canned,  preserved, 
txittleil,  dried,  ccxiked,  or  frozen.  B. 
Antonio  Cobarro  Tornero  Sociedad  Limi- 
tada,  .\lcantarilla.  Murcia,  Spain;  and 
Jack  L.  Israel  (Importers),  Ltd.,  38, 
Piazza  Chamlx-rs,  Covent  (lanlen,  Lon- 
ilon,  \V.C.2. 

SUNPATH. — ^788,396.  All  goods  in¬ 
cluded  in  Class  29.  H.  S.  Whiteside  and 
Company,  Ltd.,  Parkhouse  Works,  Park- 
house  Street,  Camlierwell,  London, 
S.E.5. 

LIMCO. — 788,636.  Canned  meat  for  sale 
in  the  I'nited  Kingdom,  Co-operatieve 
Verenigung  Slachtvee  Centrale  Voor 
Limburg  “  Limco,”  Molenveldstraat  45, 
Weert,  Holland. 

OEL. — 790,498.  Fish  cakes,  fish  fingers, 
and  vegetables,  all  being  frozen.  O.  E. 
Leatherland,  Ltd.,  20  and  22,  St.  .An¬ 
drew’s  Street,  Newcastle-upon-Tyne,  i. 
To  lx*  ass(x:iated  with  No.  B646,336 
(d7‘>5*  3^b)  ami  others. 

SEA  BLUE. — 791,138.  Edible  oils, 
edible  fats,  ami  milk  and  dairy  products 
(for  fo<xl).  Entwistle  and  Bacon,  Ltd., 
Hoghton  House,  Hoghton  Street,  South- 
port,  I^ncashire. 

PARADISO. — 793.936.  Cheese.  Otto 
Monsted  A  S,  9,  Otto  Monstetls  Plads, 
Copenhagen,  Denmark. 

BAYOU  QUEEN. — B796,452.  Canned 
fish.  Southland  Canning  and  Packing 
Company,  3201,  Perdido  Street,  New  Or¬ 
leans,  Louisiana,  U.S.A. 

MACONOCHIE’S  MIXIT.  —  796.626. 
Meat  extracts  and  preparations  included 
in  Class  29  for  making  soups.  Macono- 
chie  Brothers,  Ltd.,  140- 142,  Great  Port¬ 
land  Street,  London,  W.i. 

ENCAFOOD. — 7<)8,649.  Meat  products 
(for  frxxl).  Enoch  and  Company  (General 
Merchants),  Ltd.,  9,  Lenthall  Place,  Lon¬ 
don,  S.W.7. 

APEX. — 798,239.  Preserved,  dried,  and 
cooked  fruits;  preserved,  dried,  and 
cooked  vegetables;  canned  fish,  canned 
meats,  and  canned  poultry.  Canners 
Agencies,  Ltd.,  150.  F'enchurch  Street, 
Ixmdon,  E.C.3. 

SAN-PACK. — 801,997.  All  gixxls  in¬ 
cluded  in  Class  29.  San-Pack  Aktiebolag, 
Narvavagen  8,  St(x:kholm  No,  Sweden 
GOLDEN  NORTH.— 798,601.  All  goods 
included  in  Class  29.  Emard  Packing 
Company  Inc.  Sales  Divsion,  107,  Cherry 
Street,  Seattle,  Washington,  ICS. A. 
SEA-Q. — B798,6o5.  All  gixxls  included 
in  Class  29.  Emard  Packing  Company 
Inc.  Sales  Division.  Address  as  almVe. 
BENEFOOD.— B798,8oi.  All  goods  in¬ 
cluded  in  Class  29.  Beaulah  Benedict 
Sales,  Ltd.,  82.  Fenchurch  Street,  Lon¬ 
don,  E.C.3. 

ST,  IVEL  COUNTESS.— 800,409.  Fish 
pastes  and  meat  pastes.  Aplin  and  Bar¬ 
rett,  Ltd.,  Newton  Road,  Yeovil.  Somer¬ 
set. 

{Continued  overleaf) 


\ew  Companies 


Gordon  Groves  and  Rees,  Ltd.  (660350.) 
To  carry  on  bus.  of  growers,  importers, 
exporters,  packers,  canners,  bottlers  and 
processors  of  and  dlrs.  in  frozen  and 
other  f(Kxlstuffs,  etc.  224-6,  Billett  Road, 
E.17.  ^1.51x1.  Dirs. :  Ciordon  A.  Groves 
and  Irene  E.  Rees. 

Mead  Johnson,  Ltd.  (660457.)  To 
carry  on  bus.  of  importers,  exfxirters  and 
mnfhi.  of  and  dlrs.  in  fo<xl,  etc.  £i,(.>oo 
Subs.:  T.  M.  I-ane  and  Peter  J.  N.  Pres- 
land. 

Frenlite  Flour  Mills,  Ltd.  (660563.) 
To  take  over  the  bus.  of  J.  W.  French 
and  Co.,  Ltd.,  and  to  carry  on  the  bus. 
of  mnfrg.  millers,  mill  owners,  corn  and 
Hour  merchants,  etc.  £100.  Subs. :  Ken¬ 
neth  R.  Curry  and  Graham  R.  Hum¬ 
phries. 

A.  Jones  (Alton),  Ltd.  (660865.)  To 
carry  on  bus.  of  mnfrs.  of  and  dlrs.  in 
confectionery,  ch<x:olates,  etc.  ;^i<xj. 
Dirs.:  Horatio  A.  L<x:ke  and  Jean  1. 
l2Kke. 

Bert  Wilson,  Ltd.  (661069.)  2a,  Eden 
Street,  Black)Kx>l.  To  carry  on  bus.  of 
mnfrs.  of  and  dlrs.  in  ccxiked  ami  pre¬ 
pared  meats  and  fcxxls,  etc.  £i,ixx}. 
Dirs. :  Allx*rt  Wilson  and  Mrs.  Jane 
Wilson. 

Hounsomes  (Petersfleld),  Ltd.  (661141.) 
24,  College  Street,  Petersfield,  Hants.  To 
carry  on  the  bus.  of  mnfrs.,  Ixittlers  ami 
distributors  of  and  dlrs.  in  mineral  and 
aerated  waters,  cordials,  vinegar  and  non¬ 
alcoholic  lx*verages,  mnfrs.  and  distillers 
of  and  dlrs.  in  wines,  lH*ers,  spirits,  etc. 
£9,000.  Dirs. :  Frank  M.  Hounsome  and 
(ieorge  O.  Barker. 

Oranelli’i  (Hey wood).  Ltd.  (662549.) 
65.  Hind  Hill  Stre«*t,  Heywcxxl,  I..anca- 
shire.  To  carry  on  bus.  of  mnfrs.  and 
processors  of  ami  dlrs.  in  ice  cream, 
cream,  milk,  ch<x:olates,  etc.  £io,cxxj. 
Dirs.:  Eilith  Ixmginotti,  F'rank  P. 

Longinotti,  Louis  J.  I.2)nginotti,  and 
Maiy  V'.  Longinotti. 


Henry  Kersh,  Ltd.  (1)62256.)  3,  Pa- 

ton  Street,  Manchester,  i.  To  carry  on 
the  bus.  of  mnfrs.  of  and  illrs,  in  confec¬ 
tioneries,  groceries,  and  fcxxls  of  all  kinds, 
etc.  £100.  Dirs.:  Henry  J.  Kersh, 
Sheila  J.  Kersh,  and  Samuel  Kersh. 

D.  R.  Wright,  Ltd.  (662891.)  233, 

Fleet  Road,  b'leet,  Hants.  To  carry  on 
bus.  of  ice  cream  mnfrs.,  bakers,  confec¬ 
tioners,  and  pastrycooks,  etc.  £2.000. 
Dirs.:  Donald  R.  Wright  and  Mrs.  R.  P. 
Wright. 

Ohiltern  Packers,  Ltd.  (662954.)  Eaton 
Bray,  Dunstable,  Bedfordshire.  To  carry 
on  bus.  of  fcxxl  packers,  etc.  £10,000. 
Dirs. :  Lawrence  .A.  Bunker  and  Fdk.  T. 
Punter. 

K.  J.  Liebmaim,  Ltd.  (663063.)  179, 

High  Street,  Bromley,  Kent.  To  carry 
on  bus.  of  importers,  exporters,  mnfrs., 
preparers,  packers,  canners,  Ixittlers,  and 
suppliers  of  liquid  and  solid  foodstuffs, 
etc.  £1,000.  Dir.;  Kurt  J.  Liebmann. 

Hodgson  and  Downs,  Ltd.  (663693.) 
To  acquire  the  trading  assets  forming 
part  of  the  undertaking  of  Hodgson  and 
Downs.  Ltd.  (incorpd.  in  1913),  and  to 
carry  on  bus.  of  mnfrs.  and  bottlers  of 
and  dlrs.  in  wines,  soft  drinks,  mineral 
and  aerated  waters,  cider,  etc.  £60.000. 
Subs.:  William  H.  V.  Hcxlgson  and  Basil 
L.  Hodgson. 

Mann  and  Smith,  Ltd.  (663394.) 
Denville  House,  Old  Farleigh  Road,  Sels- 
don,  Surrey.  To  carry  on  bus.  of  im- 
jxirters,  exporters,  and  mnfrs.,  shippers, 
packers,  and  distributors  of  and  dlrs.  in 
cfxiked  fcxxls  and  preserved,  patent,  and 
other  focxlstuffs,  etc.  £ifx>.  Dirs. : 
Stephen  N.  Mann,  Aubrey  H.  Smith. 


These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  Agents. 
1 16.  Chancery  Lane,  London,  W.C.2. 
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Trade  .Marks 

(Continued  from  previous  page) 

BEST  or  THE  VALLEY.— Btk>i  ,228. 
All  >;<><)< Is  included  in  Class  29.  Norwalei 
Confections,  Ltd.,  W’arren  I>rive,  Pres¬ 
tatyn.  Flintshire. 

ROB-ROT.  —  84)2.567.  Canned  tish. 
British  Fish  Csnners,  Ltd.,  35,  Balm 
Road.  Leeds.  10.  Yorkshire. 
CRAVENDALE. — B802.962.  .\11  kimhIs 

includetl  in  Class  29.  Craven  Dairies, 
Ltd.,  14.  Leighton  Street.  Leeds,  i. 
LANOLOW.  —  802.976.  Edible  Oils. 
Langley-Smith  and  Co.  (Oils  and  Turpen¬ 
tine),  Ltd.,  Langley  House.  19-21,  Chris¬ 
topher  Stret-t.  Finsburv  Square,  London, 
EC. 2. 

TRUPAT. — 798. (x)7.  Meat,  fish,  fruit 
and  vegetables,  all  l)eing  canned.  O.  L. 
Wollner  and  Co.,  Ltd.,  34,  Ttxiley  Street, 
Ia)ndon,  S.E.I. 

GIVIS. — 798,688.  Canned  meat,  canned 
fish,  canneil  fruit  and  canned  vegetables; 
and  bacon  and  hams.  Co-operative 
Wholesale  Society,  Ltd.,  i,  Ball(X)n 
Street.  Manchester. 

QUAKER  LIFE.— 782,444.  All  goods 
included  in  Class  29,  but  not  including 
canned  fish,  canned  meats,  tinned  fruits, 
tinned  vegetables  or  condensed  milk  or 
any  g«)o<ls  of  the  same  description  as  any 
of  these  excluded  g<x)ds.  Q^eker  Oats, 
Ltd.,  Bridge  Road.  Southall.  Middlesex. 
TORRE  DEL  ORO. — 790,958.  Olive  oil 
(for  fcxKl).  A.  Oomex  Ortega,  Ltd.,  74-76, 
Old  Compton  Street,  Soho.  London,  \V.i. 
AUNT  PENNY’S. — 799.3^*4  All  goods 

included  in  Class  29.  Schuckl  and  Co., 
Inc.,  182,  South  Fair  Oaks  Avenue, 
Sunnvvale,  State  of  California,  U.S.A. 
BRESSE  BLEU. — 783.096.  Blue  cheese. 
Laiterle  Co-operative  de  Servas,  Servas 
(.\in),  France. 

NAnODALE. — 791,963.  Meat  extracts, 
fish  extracts,  edible  oils  and  etlible  fats; 
dairy  pnxlucts  (for  fotxl);  jellies  (for 
f<x)d);  jams,  fruit  preserves,  vegetable 
preserves;  and  pickles.  J.  I.  Rodale  and 
Co.,  Ltd.,  also  trading  as  Organic  Vita¬ 
min  Co.,  York  House,  Avonmore  Place, 
West  Kensington,  Ixmdon,  W.14. 
SKOVVANO. — 792.217.  All  goods  in¬ 
cluded  in  Class  29.  Rasmus  Hansen 
A/S,  Syndergaardsgade  9,  Copenhagen  V, 
Denmark. 

TORERO. — 799.480.  Fruits,  vegetables, 
jams  and  marmalade,  all  l>eing  canned, 
lK)ttled  or  frozen.  Antonio  Gonzales, 
Ltd.,  Finsbury  Court.  F'insbury  Pave¬ 
ment.  Ix)ndon,  E.C.2. 

TREK.  — 799.203.  Edible  oils  and  edible 
fats.  J.  Bibby  and  Sons,  Ltd.,  21,  King 
Edward  Street,  Liver|xx)l. 

SHOESTRING. — 800,077.  •'^11  g(X)ds  in¬ 
cluded  in  Class  29.  Mars,  Ltd.,  Dundee 
Road,  Slough,  Buckinghamshire. 

THE  DUTCH  BABY.— 795.029.  Milk 
and  milk  pnxlucts,  all  for  food.  Codpera- 
tieve  Vereeniglng  Tot  Bereiding  Van 
Melkproducten  Kortheidshalve  GoOpera- 
tieve  Condenslabriek  ”  Friesland,” 
Kanaalweg  228-230.  I^uwarden,  Hol¬ 
land. 

NICWIT. — 795,089.  Cocoa  butter,  cocoa 
fat  and  cocoa  oil.  Ghocoladefabrlek 
Nicolaas  Wit  N.V.,  72,  I^gedijk,  Zaan- 
dijk,  Netherlands. 

ClOVEX. — 796,212.  Margarine,  cooking 
fats  and  eilible  oils.  Clyde  Oil  Extrac¬ 
tion,  Ltd.,  King  George  V’  Dock,  Glas¬ 
gow,  S.W.i. 

VICKY. — 799,481.  F'ruits,  vegetables, 
jams  and  marmalade,  all  canned,  l>ottled 
or  frozen.  Miguel  Gonzales  Palazon, 
Apartado  No.  324.  Murcia,  Spain. 


ALUMETTE. — 800,529.  .\11  goods  in¬ 
cluded  in  Class  29.  Mars,  Ltd.,  Dundee 
Road,  Slough,  Buckinghamshire. 

TAYTO. — 795.021.  Potato  crisps.  Tayto 
(N.I.),  Ltd.,  Castle  Factor\-,  Tandragee, 
County  .\rmagh.  Northern  Ireland. 
SPRUCE. — 790,839.  Fish  (other  than 
live)  and  canneil  fruits.  Kanematsu  Ka- 
busniki  Kalsha,  Marunouchi  Buililing,  2, 
Marunouchi  2-chome,  Chiycxla-ku.  Tokyo, 
Japan. 

DeLaMARE. — B796,77o.  .\11  gixxls  in¬ 

cluded  in  Class  29.  Tesco  Stores,  Ltd., 
Tesco  House,  Delamare  Road,  Cheshunt. 
Waltham  Cross,  Hertfordshire. 

SMARTIES. — 13798,731.  .\11  g<x)ds  in¬ 

cluded  in  Class  29.  Rowntree  and  Co., 
Ltd.,  The  Cocoa  Works,  Wigginton  Road, 
York. 

LIFEBOAT. — 799,483.  .\11  gixxls  in¬ 

cluded  in  Class  29.  Jackson's  (Gorio) 
Meat  Packing  Co.  Proprietary,  Ltd.,  Corio 
Quay,  North  Geelong,  State  of  Victoria, 
.\ustralia. 

ARCTIC. — B793.700.  Meat,  meat  pro¬ 
ducts  (for  food),  poultry  (other  than  live), 
|X)ultry  products  (for  food),  fruit  and 
vegetables,  all  tieing  canned  or  preserved 
by  freezing.  West  Kent  Gold  Storage 
Co.,  Ltd.,  Rye  I-ane,  Dunton  Green, 
near  Sevenoaks,  Kent. 

WHITINA. — 800,419.  Edible  fats  and 

margarines.  The  Crimony  Co.,  Ltd., 
Heath  Roail,  Twickenham.  Middlesex. 
PENTHOUSE. — 801,077.  giMuls  in¬ 
cluded  in  Class  29.  F.  0.  Flook  and 
Co.,  Ltd.,  36,  Frankton  Road,  Peckham, 
London,  S.E.15. 

PARSON’S  PICKLES.— 787,307.  Cockles, 
mussels,  whelks,  eggs,  onions,  cabbage 
and  l)eetr(X)t,  all  l>eing  pickled  fixxJstuffs. 
Leslie  A.  Parsons  and  Sons,  Ltd.,  Ash- 
burnham  Works,  Burrv  I’ort.  South 
Wales 

FAIRY  CUP. — 789.012.  Meat;  fish, 
poultry-  and  game,  none  l)eing  live;  meat 
extracts,  preserved,  dried  and  cooked 
fruits  and  vegetables;  jams,  jellies  (for 
fixxl)  and  marmalade;  eggs,  milk  and 
dair>'  products  (for  fixxl);  and  edible  oils, 
edible  fats  and  pickles.  Buttercup  Dairy 
Co.,  Ltd.,  382,  Easter  Road,  Leith,  Edin¬ 
burgh,  6. 

DIETONA. — B789,733.  All  goods  in¬ 
cluded  in  Class  29.  1%e  Nestis  Company, 
Ltd.,  St.  (ieorge’s  House,  Wood  Street, 
Ix>ndon,  E.C.2. 

WILD  GAT. — 795,724.  Cheese,  butter, 
margarine,  cooking  fats,  canned  meats, 
canned  fruit,  canned  vegetables,  frozen 
fruit  and  frozen  vegetables.  Thomas 
Tallis  and  Co.,  Ltd.,  4,  Fennel  Street, 
Manchester,  4. 

LIVIO. — 796,654.  Edible  oils,  and  edible 
fats,  but  not  including  fish  liver  oils  or 
any  goods  of  the  same  description  as  fish 
liver  oils.  Van  den  Berghs  and  Jurgens, 
Ltd.,  I’nilever  House,  Blackfriars,  Lon¬ 
don,  E.C.4. 

chevron. — 799,461.  All  goods  included 
in  Class  29,  but  not  including  sage  and 
onion  stuffing  or  any  goods  of  the  same 
description  as  sage  and  onion  stuffing. 
J.  P.  Meen,  Ltd.,  6-7,  St.  Dunstan's 
I.ane,  Ix)ndon.  E.C.3. 

RAINBOW. — 800,872.  Canned  fish. 
Wilts  Quality  Products  (London),  Ltd., 
Adelaide  House,  King  William  Street, 
London,  E.C.4. 

LOCKWOODS. — 788,113.  Canned  fruits 
and  canned  vegetables.  Lockwoods  Foods, 
Ltd.,  Bridge  Road,  I-ong  Sutton,  Spald¬ 
ing,  Lincolnshire. 

SUN-PAT  INSTANT  CHIPS.— 793,042. 
Potato  crisps,  potato  chips,  and  all  other 


gix>ds  included  in  Class  29  made  ii.  the 
form  of  chips.  H.  S.  Whiteside  ana  Co., 

Ltd.,  Parkhouse  Works.  Parkhouse  Street,  ! 
Camf>erwell,  Ix)ndon,  S.E.5. 

CONSPAR. — 7<>4.969.  .\11  gcxxls  included 
in  Class  29.  N.V.  Spar  Centrale,  Kei- 
zersgracht  596,  .\msterdam,  Netherlands.  | 

KIPPIES. — B795,74I.  Smoked  fish  Jo«  f 

Groan,  Ltd.,  also  trading  as  Sea  Harvest  | 
Products,  West  Shore  Road,  Granton  I 

Edinburgh.  I 

COUNTRY  CLUB. — 797 >5^7-  All  gixids  I 

included  in  Class  29.  ^e  International  P 

Tea  Company’s  Stores,  Ltd.,  .Mitre  Square.  I 
.\ldgate,  London,  E.C.3.  I 

DEB. — 799.277.  Fish  (other  than  live  I 

fish);  preserved,  dried  and  C(X)ked  fruits  I 
and  vegetables;  eggs,  milk  and  dairy  pro-  I 
ducts  (for  fixid);  edible  oil  ami  edible  fats;  | 
ami  pickles.  De  Bruyn,  Ltd.,  I'nilever  | 
House,  Blackfriars,  Ixindon,  E.C.4.  a 

BIRDS  EYE  FISH  FINGERS.— 801.434.  | 

Fish  fingers.  Birds  Eye  Foods,  Ltd.,  | 
LTiilever  House,  Blackfriars,  London  I 

E.C.,.  1 

JUNELLA. — 801,691.  All  g(x)ds  included  I 

in  Class  29.  J.  Marr  and  Son,  Ltd.,  St.  I 

Andrew’s  Dock,  Hull,  Yorkshire. 

MORNING  DELIGHT. — 801,791.  Canned 
fish.  David  Taylor  and  Son,  Ltd.,  14. 
Eastcheai),  Ixtmlon,  E.C.3. 

GOODWINS. — 790,616.  Jams  and  mar¬ 
malade;  and  fruits  and  vegetables,  all  be¬ 
ing  canned  or  bottled;  all  the  aforesaid 
g(X)ds  lieing  for  sale  in  England,  Wales 
and  Scotland.  John  E.  Goodwin  (Here¬ 
ford),  Ltd.,  Three  Elms,  Hereford. 

WINRAY. — 797,662.  Meats,  fish,  fruits 
and  vegetables,  all  l>eing  cooked,  canned 
or  preserved.  Anglo  Union  Food  Indus¬ 
tries  (Pty.),  Ltd.,  Suite  53,  5th  I'loor, 
Magor  House,  74,  F'ox  Street,  Johannes¬ 
burg,  South  Africa. 

UNIL. — 797,669.  All  mxxls  included  in  j 

Class  29.  Van  den  Berghs  (Export),  I 

Ltd.,  Unilever  House,  Blackfriars,  Lon-  | 

don,  E.C.4.  I 

BAKREMA. — 801,149.  Edible  oils  and  | 

edible  fats.  Barbara  Wynne  High,  trad-  I 

ing  as  The  Bakrema  Oil  Go.,  18,  ifevis  I 

Marks,  Ixindon,  E.C.3.  | 

ROYAL  PLUMAGE. — 801,962.  All  goods  I 

included  in  Class  29.  David  Taylor  and 
Son,  Ltd.,  14,  Eastcheap,  Ixindon,  E.C.3. 
SAATVITAL.— B792.188.  Edible  oib 

derived  from  seeds.  NeukSllner  5lmuhle 
Gesellschaft  Mit  BeschrlLnkter  Haltung, 
Teupitzer  Strasse  104,  Berlin-Neukolln, 
fiermany. 

OVERBURY. — B793,638.  Dried  pulses, 
butter,  sardines  and  tinned  cream,  all 
for  sale  in  the  City  and  County  of  Ixin- 
don  and  in  the  Counties  of  Middlesex. 
Essex,  Hertford,  Bedford,  Buckingham, 
Berkshire,  Oxfoid,  Sussex,  Surrey,  Kent 
and  Hampshire.  Kinloch  (Provision  Mer¬ 
chants),  Xtd.,  Overbury  Road,  South 
Tottenham,  London,  N.15. 

PEAK. — B796,292.  Jam  and  marmalade.  I 

Samuel  Moore  and  Sons  (Easterton),  Ltd.,  I 

Easterton,  near  Devizes,  Wiltshire.  | 

PLUMROSE. — 801,725.  All  goods  in-  j 

eluded  in  Class  29.  Aktieselskabet  P. 
and  S.  Plum,  26,  St.  Annae  Plads,  Copen¬ 
hagen  K,  Denmark. 

TREXINE.— 802,158.  Edible  oils  and 
edible  fats.  J.  Bibby  and  Sons,  Ltd.,  21, 
King  Edward  Street,  Liverpool. 

BURKI. — B796,4o6.  Milk,  cheese  and 
milk  products  (for  food).  Burki  and  Ole. 
A.G.,  Sulgenbach  Strasse  49,  Berne. 
Switzerland. 

ORIEL  L.O.O.G.L. — 797,825.  Edible  oils 
and  edible  fats  and  cooking  oils.  Liver¬ 
pool  Central  Oil  Company,  Ltd.,  29-37. 
Oriel  Street,  Vauxhall  Road,  Liverpool.  3. 
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BUT  WILL  Mrs.  JONES  LIKE  IT? 


7  ^ 

f  1 

V  t '  -  ^ 

^ 

A  >  J 

The  Glass  Container-Acceptance  Testing  service  will  make  sure 


At  last!  The  new  pack  is  agreed.  Aroond  the 
table  heads  nod  expert  approval ...  hot  Mrs. 
Jones  (average  housewife)  does  not  nod  her 
bead  — she  is  not  at  the  meeting.  A  pity! 
Becaose  Mrs.  Jones,  A.H.,  is  the  ultimate, 
infallible  authority  on  pack  design.  D  she 
gives  it  the  nod,  it’s  right  —  if  she  doesn’t, 
it’s  wrong. 

How  sensible  then  to  cut  out  some  of  the 
guesswork  by  calling  Mrs.  J ones  into  con¬ 
sultation.  You  can  do  this  very  easily 
now,  and  it  costs  you  nothing.  Britain’s 
Olass  Manufacturers  have  set  up  the  Con¬ 
tainer-acceptance  Testing  Service  for  the 
specific  purpose  of  providing  Packers 
with  facilities  to  test  consumer  reaction 
to  new  packs  before  they  go  into  mass 
production.  Designs  can  be  tested  in  any 
or  all  of  the  following  four  progressive 
stages. 

1  Design  Preference  Testing.  Any  new 
design  can  be  tested  on  a  consumer  panel 
of  400  households.  Their  preferences  will 
be  analysed  and  presented  to  the  Packer 
as  a  report  and  recommendation. 


2  Container  in  Use  Testing.  The  new  con¬ 
tainer  and  its  product  can  be  tested  in 
actual  use  in  the  home.  The  panel’s  ex¬ 
perience  of  the  new  pack  will  be  recorded, 
analysed  and  furnished  as  a  report. 

8  Shelf  Testing.  The  sales  appeal  of  a  new 
pack  can  be  tested  in  self-service  or  other 
stores  and  the  speed  and  volume  of  off¬ 
take  audited  and  analysed  by  type  of 
shop  and  locality.  The  pack  may  be  tested 
either  alone  or  against  any  alternative. 
4  Area  Test  Marketing.  Facilities  are 
available  for  area  test  marketing  any  new 
product.  An  expertly  staffed  marketing 
service  has  been  established  which  will 
plan,  organise  and,  if  desired,  execute 
test  marketing  campaigns  in  their  en¬ 
tirety  for  Packers  launching  new  glass 
packed  products. 

Free  Service.  Because  the  Olass'Manufac- 
turers  believe  that  these  services  should 
be  used  as  widely  as  possible,  all  the 
facilities  under  headings  1,  2  and  3  are 
offered  free  as  a  service  to  the  packing 
industry.  The  only  cost  to  the  Packer 


under  these  headings  will  be  in  the  supply 
of  goods,  containers  and  such  items  as 
labels  and  transport.  In  the  case  of  Area 
Test  Marketing  schemes  however,  a 
nominal  charge  will  be  made  for  planning 
the  operation. 

Security.  Where  any  of  these  tests  are 
carried  out  on  new  products,  the  whole 
operation  can  be  executed  with  absolute 
security.  Packers  can  have  complete 
anonymity  by  emplosring  one  of  the 
several  brand  names  that  have  been 
registered  especially  for  this  purpose. 

If  you  would  care  to  have  further  de¬ 
tails  of  this  service,  please  do  not  hesitate 
to  ask,  irrespective  of  whether  your 
interest  is  immediate  or 
not.  Details  of  this 
scheme  have  been  pub¬ 
lished  as  a  booklet, 
copies  of  which  are 
available  on  request 
from  your  Glass 
Manufacturer  or 
from  the  Federation. 


SEE  HOW  GOOD  THINGS  ARE  IN  GLASS  ^ 


THIS  IS  AN  AWERTISEMCNT  OF  THE 
GLASS  MANUFACTURERS'  FEDERATION 
PORTIANO  PUCE*  LONDON  WT 
TELEPHONE  LAN6HAM  SOU 
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for  choosing  noo' 
your 

^  925° 

temperature 

Illustration  shows  Isotapes  (before  750° 

application  of  lagging)  as  installed  by 
Babcock  &  Wilcox  Ltd.,  at  the 
Generating  Station  of  the  C.E.G.B.  at  CTft® 
Plymouth. 

Write  for  latest 
cata'oKues  on  surface 

heatina  units  dnn^ 


Choose  any  temperature  you  like  in  this  new  foolproof  way. 
Finger-tip  control  by  thermostats,  ensuring  an  even  temperature 
level  throughout  your  entire  piping  system.  Liquids  will  Bow 
smoothly  and  freely  down  pipes  of  any  length  or  gauge. 

This  is  what  Isopad  offer  you.  No  waste,  no  clogging  and 
no  troublesome  blockages,  however  extreme  the  conditions. 

It’s  simple,  it's  clean,  it's  safe.  The  ideal  solution  to 
pipe-heating  worries. 


ISOR\l»| 


KLCCXRIC 
8U  R  FAC  m. 
H  K AT  C  RS 


110°  I  50^ 


I  -if  Visit  Stand  No,  D.74  at  the  “Factory  Equipment  Exhibition", 

Belle  Vue,  Manchester — September  21st  to  October  1st, 

ISOPAD  LIMITED  Barnet  By-Pass,  Boreham  Wood,  Herts. 

,  Phone:  ELStree  2817,8  9 


FILLING  a  great  need 


END  LABORIOUS  HAND 
.  FILLING  OF  SAUSAGES! 


- ^'-2— 


At  last  sausage  making  is  fully  auto¬ 
matic.  Just  press  a  button  on  the 
A.B.R.  filler  linker  and  you  can  pro¬ 
duce  up  to  200  sausages  a  minute  I 
There’s  absolutely  no  wasuge  or  con- 
umination.  No  oil  can  reach  the 
meal  and  there  are  no  crevices  for  the 
meal  to  pass  through.  The  machine 
is  adjustable  to  suit  any  type  of  cas¬ 
ing  or  sausa^  meat.  An  automatic 
holding  device  can  be  supplied  for 
synthetic  casings. 

Anyone  can  operate  or  maintain 
the  A.B.R.  filler  linker— it  has  auto¬ 
matic  lubrication  and  only  three 
grease  nipples  requiring  once-monthly 
attention.  Two  sizes:  llOlb.  and 
ISSIb. 

401b.  FILLER 

Ideal  for  the  small  manufacturer.  Takes  hard  deep- 
cooled  or  soft  sausage  mixes.  Knee-action  lever  for 
easy  control.  Single-  or  3-phase  motor. 


FILLER  LINKER 


Other  machines  include:  BOWL 
CHOPPERS,  MINCERS, 
BAND  SAWS,  FAT  DISPEN¬ 
SERS,  CLARIFIERS,  ETC. 


To  AMASAL  LIMITED,  Butchers’  Supplies 
Division,  Caldwell  Spice  Mills,  Nuneaton, 
Warwickshire.  Tel:  Nuneaton  4012 

Ptrasr  send  full  details  of  the  A.B.R.  AUTOMATIC  FILLER 
UMKER  without  obligation  to: 

NAME . ADDRESS. . 


Please  tick  size  req'd.  1551b.  □  llOlb.  □  401b.  □ 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W.  C.  YOUNGMAN  LIMITED, 
WANDSWORTH  WORKS.  WANDSWORTH  ROAD,  S.W.8. 
Telephone:  MACaulay  2233. 


FULLER  HORSEY 

SONS  a  CASSELL 


Specialists  in  the  Sale  &  yaluation  of 


FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


■  O  LLOYDS  AVB.YUE  •  LOYDO.Y  •  E-C'3 
TELEPHONE  .  ROYAL  4SS1 
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‘Embanox’ 

trade  mark  t>rarui 

FOOD  GRADE  ANTIOXIDANTS 

The  ‘Embanox’  range  of  antioxidants  provides  a  means  of  extending  the  useful  life  and  retaining  the  original 
properties  of  flavour  and  odour  of  fresh  fats  and  oils  of  good  quality. 

'  Embanox  ’  butylated  hydroxyanlsole  (BHA)-easily  soluble  in  essential  and  citrus  oils  at  room  temperature 
and  may  be  Incorporated  simply  by  direct  addition. 


'Embanox’  liquid  formulations  are: 

*  Embanox  *  2  a  mixture  of  BHA,  BHT,  and  vegetable  oil. 

*  Embanox  '  3  a  mixture  of  BHA.  propyl  gallate.  citric  acid,  and  propylene  glycol. 
‘Embanox’  4  a  mixture  of  BHA.  citric  acid,  and  propylene  glycol. 


A  booklet  containing  full  details  of  the  characteristics  and  methods 
of  use  of  the  ‘Embanox’  formulations  is  available  free  on  request. 

M&B  brand  Industrial  Products 

MANUFACTURED  BY 

MAY  &  BAKER  LTD  PayexAdm  •  TeUfhom:  DOMiniM  3000  MM:  319. 


IAIS78  100 


JOHN  HUNT  (BOLTON)  LTD 


The  design  Incorporates  a  conveyor 
belt  principle  enabling  all  types  of 
paste  to  be  handled  at  a  speed  greatly 
exceeding  that  of  the  fixed  table  type. 

The  necessity  for  handling  the  paste  i«  avoided, 
as  the  paste  is  carried  to  and  from  the  rollers 
by  a  conveyor  belt.  A  special  feature  is  the 
ease  with  which  short  pastry  can  be  handled. 

Please  write  for  illustrated  literature  to:-  A 


Table  model  20  in.  rollers  . 

Stand  model  20  in.  rollers  . 

Table  model  24  in.  rollers  .  . 

Stand  model  24  in.  rollers  .  .  i 

Altractiv€  H.P.  terms  can  be  arranged. 


ALMA  WORKS.  RASBOHOM  STREET.  BOLTON 


Telephone;  BOLTON  5831 '2  Ttltjrimi:  HUNT  5831  BOLTON 
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mechanical  seals 


Flexibox  F  type  mechanical  seals 
were  chosen  to  seal  the  glands 
of  Pontifex  rouser  gear  on  each  of 
seventeen  beer  conditioning  tanks 
at  The  Ely  Brewery  Co.  Ltd.  Cardiff 


September^  1960— Food  Manufacture 


tf  YOUR  problem  Involres  gland  sealing  rotary  food-handling 
equipment,  write  for  a  copy  of  the  new  Flexibox  catalogue  to  .*■ 


FLEXIBOX  LIMITED 

4ASH  ROAD  •  TRAFFORD  PARK  •  MANCHESTER  17 
''elephone;  Trafford  Park  1477  Telegrams;  Flexibox  Manchester  Tele* 

A  MEMBER  OF  THE  M.O.R.  GROUP  OF  COMPANIES 
Agents  and  representatives  in  ail  parts  of  the  world 
Patents  granted  or  applied  for  in  all  principal  countries 


'T’hey  won’t  take  your  word  for  it,  they  like  to  see  what  they 
arc  buying.  They  like  to  see  your  produa  is  fresh  -  see  it’s 
clean  -  see  its  good  quality.  They  can,  when  it’s  proteaed  by  a 
‘Spescopak’.  What’s  more  they  are  much  more  likely  to  notice 
it.  The  glossy  surface  of  a  ‘Spescopak’  catches  their  eye.  Your 
brilliantly  colour-printed  design  and  brand  name  sparkle  attrac¬ 
tively.  They  can’t  resist  handling  your  product  in  a  ‘Spescopak’, 
and  it  won’t  matter  if  they  do,  because  it  won’t  tear  or  split. 

Every  ‘Spescopak’  is  made  from  strong,  flexible  ‘Visqueen’ 
polythene  film.  It  is  moistureproof,  chemically  resistant,  stays 
flexible  in  the  deep  freeze  and  cannot  affect  food  in  any  way.  In 
fact,  a  ‘Spescopak’  is  the  simplest  and  cheapest  way  to  brand 
your  produa,  protea  it  during  transit  and  make  it  move  off  the 
shelf  fast.  It  brings  you  new  customers  and  brings  them  back 
for  more. 

For  profitable  Food  Packaging  consult 

Spesco 

Spesco  Developments  Ltd.  were  in  at  the  birth  of  polythene  as  a 
packaging  material,  and  are  now  one  of  the  largest  converters  in 
the  U.K.  In  contaaing  Spesco,  you  are  therefore  tapping  an  un¬ 
rivalled  fund  of  experience  and  technical  resources.  Write  now 
for  samples  and  quotations  to: 

SPESCO  DEVELOPMENTS  LTD.,  HANWORTH  LANE,  CHERTSEY,  SURREY. 

TELEPHONE  NO.— CHERTSEY  3411. 

SPISO/A _ 
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— they  provide  leak-free  service 
over  long  periods  with 
minimum  maintenance. 


They  see  It’s  good 

they  see  it’s  yours  in  a  Spescopak 


Flexibox  F  type  seals 
were  selected  because — 


— they  are  externally  mounted  so 
that  the  spring  is  not  in  contact 
with  the  fluid  being  handled. 


— an  absence  of  keys,  slots  or 
pins  means  easy  cleaning 
and  hygienic  operation. 


— the  seal  rings  cannot  blow  out 
if  excessive  pressures  develop. 


LIVERPOOL 

REGI  NT  ROAD 
BOfilLE  20 

{Bootle  4621/8) 


MANCHESTER 

BARTON  DOCK  ROAD 
URMSTON 
( Urmston  220S) 


Inland  and  Continental 

BULK  HAULAGE 

OF 

LIQUIDS 

AND 

POWDERS 

TANK  AND  HOPPER  VEHICLES  SUPPLIED 
ON  CONTRACT  HIRE 


PICKFORDS 

TANK  HAULAGE  SERVICE 

MARSHGATE  LANE,  STRATFORD, 
LONDON,  E.15 
{Maryland  3064;  7) 


TAhYU 


SOLID  PACK 

(5lb.  NETT  DRAINED  WEIGHT) 

•  WHOLE  SLICES 

•  REGULAR  TIDBITS  Slice) 

•  REGULAR  PIECES  (**»'  Slice) 

•  CRUSHED 

•  Grown  from  Hawaiian  toad  In  modarn  hyglonic 

conditions. 

•  Shipmants  to  all  main  Unitad  Kingdom  porU. 

•  Idaal  for  Canning,  ProcostIng,  Cataring,  etc. 

S.  DANIELS  &  CO.  LTD 

15  CROSSWALL,  LONDON,  E.C.3 

Telephone:  ROYAL  3386  (7  lines) 


TEST-MIXING 
MADE  EASY 

These  mechanical  mixers  take  the  guesswork  out  of  sample 
blending,  making  sure  of  an  even  mix.  They  belong 
to  an  unrivalled  range  of  cereal  laboratory  instruments  which 
bring  scientific  techniques  to  the  aid  of  the  food 
manufacturer. 


[A1  rotomixer 


A  simple,  compact  and 
highly  efficient  dry-mixer: 
the  transparent  cylinder 
allows  for  half  its  volume 
(i.e.  3,200  cubic  ems)  to 
be  available  for  mixing 
capacity. 


Writs  for  details  to: 
Flour  Treatment 
Department. 


[bImajorpin  mixer 

A  pin-type  mixer  for  doughs 
and  similar  moist  products, 
mixing  samples  of 200  to  800 
grammes.  The  companion 
MINORPiN  mixer  is  ideal 
for  smaller  quantities  of  20 
to  60  grammes. 


<  LABORATORY 
EQUIPMENT 


HENRY  SIMON  LTD.,  CHEADLE  HEATH,  STOCKPORT 
TtUphonc:  Gatky  3421  Tala*:  64-287 
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Write  for  full  details 


LECITHIN 

ALL  GRADES 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE.  QUEEN  STREET  PLACE 
LONDON.  E.C.4 

CabiM  &  Forcitn  T.I.gratnf;  LEHRCOMP,  LONDON 

Inland  T.I.gramt  T.ltphone 

LEHRCOMP.  LONDON.  TELEX  CITY  d737  (6  linM) 

Intwnat.  Ttl.x  London  28293 


METABISULPHITE 
OF  POTASH 

Effective  Preservation  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOj  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 

Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 
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As  befits  a  high-class 
instrument, 

THE  ‘SECURITY’ 
THERMOSTATIC  MIXER 

is  attractively  housed.  But 
your  concern  is  more  with 
the  inside  —  with  the 
multiple,  bi-metal,  element 
coils  which  ensure  smooth, 
positive  action  and  close 
temperature  control  —  and 
with  other  features  which 
add  up  to  high  efficiency 
and  dependability  in 
providing  a  constant  supply 
of  water  at  the  requisite 
uniform  temperature. 


EFFINGHAM  VALVE  WORKS  -  ROTHERHAM  •  Tel:  ROTHERHAM  4865.6*7  *  Grams:  "GUMMER"  ROTHERHAM 

FMI) 


\t  Our  subsidiary  companies  supply: 

^  ^  Fresh  Fruit  and  Frozen  Furies 

^  Preserved  Cherries,  Peels,  Pineapple 

French  Walnuts,  Shelled  Brazils 

THE  BEDDINGTON  NUT  PRODUCE  CO.  LTD. 


’Crams:  NAMSOLUC.  Swanley.  Orpington 


SWANLEY  VILLAGE,  KENT 

'Phones:  Swanley  Junction  2306  &  2307 


JifgJUBJifBJifajuHJiiaiiraJifB 


Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 


S.  BRAMWELL  &  CO.  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 

BLACKFRIARS  6311 


STAINLESS  STEEL 


^pT i  j  !*''j _ 


— equipped 

BACON  &  MEAT  FAaORY 

Tables,  Wall  Panelliii(,  etc.,  in  Stainless  Steel 
by  Associated  Metals— hygienic,  easily  cleaned, 
never  corrodes.  Also  tanks  and  utensils  of 
every  description. 

Specialists  In  Fabricated  Metal  Werkia  STAINLESS  STEEL, 
MONEL  METAL.  COPPER  and  ALUMINIUM 

Write  for  particulars  w: 


LONDON:  7  Crosvenor  Cardens.  S.W.I.  Phone:  VICTORIA  1977/8  and  at 
EDINBURGH.  LIVERPOOL.  MANCHESTER.  NEWCASTLE.  BELFAST  &  DUBLIN 
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Tumbler-type  Drier 


VACUUM 

DRIERS 


Chamber  Driers  •  Agitator  Driers 
Tumbler-type  Driers  •  Freeze  Driers 
Single  Drum  and  Double  Drum  Driers 


HAAS  VAKUUH-TECHNIK  GMBH 

Remscheid-Lennep  /  Germany 

A|*nts:  Orthos  Enginooring  Ltd.,  Orthos  Houso,  S2  Covontry  Road, 
Markat  Harborough,  Laicastor 


BOILING  AND 

MIXING  PANS 


OF  ENDURING  VALUE 


TYPES  AND  SIZES 


BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 


BORO  WORKS.  ROCHDALE.  Telephone:  4181 

London  Address:  2  HOOKFIILO,  IPSOM,  SURREY 
Telephotte:  Epsom  9652 


ALFRED  DODMAN  &  CO.  LTD. 


By  appointment 
to  Her  Majesty 
Queen  Elizabeth  II. 
Engineers. 


Telegrams:  “  Dodman,  King’s  Lynn.” 


Telephones:  2720  &  2704  King’s  Lynn. 


HIGHGATE  WORKS,  KING’S  LYNN 

Manufacturers  of  Canning  Machinery 

- including: - 


By  appointment 
to  Her  Majesty 
Queen  Elizabeth  II. 
Engineers 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 
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I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 

9,  Eden  Street,  London,  N.W.I.  EUSton  5911. 

I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Rcl.  A.52I.  British.  Male.  Married.  Age  40. 
O.N.C.  and  H.N.C.  Chem..  A.M.I.Chem.E.  years 
Laboratory  Assistant,  |lue  and  gelatine  manufac¬ 
turers.  3  years  Chemist.  6  years  Research  and 
Development  Chemist  i/c  small  research  section  and 

2  years  Assistant  Departmental  Manager,  lithopone, 
copper  sulphate,  copper  smelting,  metal  powder 
manufacturers.  At  present  Chemical  Engineer. 
Seeks  post  U.K. — provinces  preferred — as  Chemical 
Engineer.  Salary  £1,300  p.a. 

Ref.  A.522.  British.  Male.  Married.  Age  39. 

3  years  Assistant  London  Manager,  aluminium 
industry  and  7  years  Assistant  Editor,  aluminium 
industry  (development).  At  present  Technical 
Editor,  publicity  consultants.  Speaks,  writes  and 
translates  Italian.  Good  French.  Considerable 
experience  as  free-lance  journalist.  Seeks  appoint¬ 
ment  as  Technical  Editor/Writer.  London.  Mlary 
£1,300  p.a. 

Ref.  A.S24.  British.  Male.  Single.  Age  33.  B.Sc. 
(Engg.),  A.M.I.C.E.,  A.M.I.Struct.E.  1  year  En¬ 
gineering  Assistant,  railways.  8  years  Section 
Leader,  Design  Office  (structural  enginecriiw),  con¬ 
sulting  engineers.  Seeks  post  as  Structural  Engineer 
with  small  consulting  engineering  or  contracting 
company  with  considerable  independence  and 
variety,  or  with  industrial  firm  unconnected  with 
civil  engineering  but  requiring  small  engineering 
section  for  their  own  work,  or  any  other  post  re¬ 
quiring  engineering  background  but  where  no  design 
or  construction  required.  S.  England,  but  not 
London.  Salary  £1,400  p.a. 


Ref.  A.525.  British.  Male.  Married.  Age  33. 
9  years  Regular  Army  Service.  10  years  experience 
in  confectionery  trade  with  chocolate  and  sweet 
manufacturers.  Seeks  post  as  Export  Packer  and 
Despatch  Clerk,  confectionery.  Salary  £I2-£I4 
per  week. 

Ref.  A.526.  British.  Male.  Married.  Age  29. 
O.N.C.  and  H.N.C.  in  Chem.  Physics,  Maths,  and 
Meullu^  to  Inter.  B.Sc.  standard.  At  present 
completing  2-year  course  at  College  of  Advanced 
Technology  for  A.R.I.C.  examination  4  years 
Trainee  Chemist,  2  years  Analyst  and  2  years 
Technical  Assistant,  heavy  chemical  manufacture. 
1  year  Deputy  Chief  Chemist,  aircraft  engineering. 
Experience  of  pilot  plant  and  production  plant 
operation.  Seeks  post  as  Production  Chemist, 
S.  or  S.W.  England.  Salary  £900  p.a. 

Ref.  A.S29.  British.  Male.  Single.  Age  42.  B.Sc. 
(Chemistry)  and  post-graduate  courses  on  Chem. 
Eng.  and  corrosion.  1 3  years  Research  and  Develop¬ 


ment  Chemist,  production,  refining  and  marketing 
of  petroleum  and  petroleum  products.  Retired 
through  illness  and  at  present  engaged  in  part-time 
abstracting  of  patents.  Seeks  home-work — reviewing, 
abstracting,  or  analysis,  evaluation  and  compilation 
of  data,  reports,  eouipmental  brochures  and  descrip¬ 
tions — but  not  in  the  petroleum  field. 

Ref.  A.530.  British.  Male.  Married.  Age  36. 
B.Sc.(Chem.),  A.R.I.C  3  years  Research  Chemist, 
tar  distillers  and  benzole  refiners.  9  years  Research 
Chemist,  then  Chief  Chemist,  engird  research  and 
development  work.  I  year  Chief  Chemist,  water 
treatment.  2  years  Senior  Research  Chemist,  chemi¬ 
cal  manufacturers.  At  present  Senior  Research 
Chemist,  primary  coal  tar  products,  electrochemicals, 
sulphuric  and  mtric  acids.  Experienced  in  handling 
small  staff — graduate  and  mixed  and  in  problems 
arising  from  combustion  of  petroleum  fuels.  Seeks 
post  as  Section  Leader,  research/development. 
U.K. — not  London.  Salary  £1,300  p.a.  min. 

Ref.  A.53I.  Indian.  Male.  Single.  Age  26.  Diploma 
of  Licentiate  in  Chem.  Eng.  1st  Class,  gold  me^llist. 
Passed  A.M.I.Chem.E.  (London)  examination. 
4L  years  Shift  Supervisor,  acetate  rayon  manufac¬ 
ture  and  Shift  Chemical  Engineer,  chemical  con¬ 
version  plants.  At  present  Senior  Scientific  Assistant, 
institute  devoted  to  industrial  research — develop¬ 
ment  and  design  of  chemical  processes  and  plants. 
Seeks  post  U.K.,  Canada  or  Europe  as  Chemical 
Engineer  or  Process  Development  Engineer.  Salary 
£900  p.a. 

Ref.  A.S32.  British.  Male.  Married.  Age  34. 
H.N.C.  (Mech.),  Assoc.  M.  Soc.  EnRrs.  Registered 
Boiler  Examiner.  3  years  Apprentice  and  1  year 
Draughtsman,  sugar  machinery  manufacturer. 
2  years  junior  and  3  years  senior  Shift  Engineer, 
sugar  manufacture.  2  years  Estimator,  sugar 
machinery  manufacturer.  2i  years  Senior  (Chief) 
Engineer,  sugar  manufacturer.  At  present  Chief 
Factory  Engineer,  cane  sugar  manufacturer,  ^ks 
post  as  Chief  Engineer,  or  similar.  Commonwealth 
or  English-speaking  countries.  Salary  £2,000  p.a.  min. 

Ref.  A.S33.  British.  Male.  Married.  Age  38. 
Inter.  B.Sc.  Chemistry,  Physics  and  Maths.  2  years 
Chemist,  cosmetic  manufacturers.  3  years  Senior 
Supervisor  in  charge  of  lotions,  lipsticks  and  powder 
manufacture,  cosmetic .  manufacturer.  6  years 
Works  Manager,  leading  cosmetics  manufacturers. 
H  years  Self-employed,  metal  deposition  on  plastics. 
2  years  in  charge  cosmetic  development  laboratory, 
manufacturers  of  essential  oils.  At  present  Works 
Manager,  manufacturer  perfumes,  toiletries,  soaps. 
Seeks  post  as  Works  Manager,  U.K.— S.  England 
preferred.  Salary  £1,300  p.a.  min. 


Ref.  A.534.  Turkish.  Resident  U.K.  Male.  Married. 
Age  34.  B.Sc.  and  M.Sc.  in  Electrical  Engineering, 
American  University.  B.Sc.  (Maths.).  I  year  Electri¬ 
cal  Engineer  with  American  contractor  in  airbase 
construction.  I  year  Electronic  Engineer,  U.S.A. 
Company  engaged  in  design  and  manufacture  of 
electronic  equipment.  At  present  Technical  Advisor 
in  broadcasting  organisation.  Seeks  appointment  as 
Electronic  Engineer,  U.K.  or  Canada. 

Ref.  A.535.  British.  Male.  Married.  Age  37. 
Inter.  B.Sc.  and  passed  Physics  of  Final  B.Sc. 
A.M.Brit.I.R.E.,  Grad.I.E.E.  part  II  communica¬ 
tions.  4L  years  Laboratory/Experimental  Assistant. 
Admiralty.  1  year  Development  Engineer,  electrkaj 
Company.  7  years  Experimental  Work,  atomic 
energy  research.  I  year  Research  Engineer,  nuclear 
power.  3  years  Physicist,  graphite  section  leader, 
atomic  power  projects.  At  present  Section  Leader, 
atomic  power  research  and  development.  Reads 
technical  German  and  French.  Seeks  technical 
appointment — anything  and  anywhere  considered. 
Salary  £I,000/£I,3(X)  p.a. 

Ref.  A.536.  British.  Male.  Single.  Age  34.  O.N.C. 
(Chemist^).  At  present  studying  for  A.M.I.Chem.E. 
examination.  6  years  Assistant  Chemist  testing  fuels 
and  lubricants,  electric  power  supply.  At  present 
Assistant  Chemist  testing  of  aviation  fuels  and 
lubricants,  aircraft  manufacturer.  Seeks  post  as 
Assistant  in  chemical  engineering  design  office, 
London  area.  Salary  £7()0/£8()0  p.a. 

Ref.  A.537.  British.  Female.  Single.  Age  21. 
G.C.E.  “  A  ”  level  Chemist^,  Physics,  Pure  Maths. 
Took  H.N.C.  examination  in  June  1960.  9  months 
Assistant  to  Works  Manager,  glass  bottle  manufac¬ 
turer.  2  years  Assistant  Analyst,  manufacturer  of 
cosmetics  and  fine  soaps.  Seeks  post  as  Chemical 
Analyst  in  Switzerland.  Salary  £630  p.a. 


Ref.  A.53S.  British.  Male.  Married.  Age  49. 
C.  &  G.  1st  class  certificate  in  Electrical  Installation 
work.  Assoc.I.E.E.,  M.I.PIant  E.,  Malayan  States 
Electrical  Engineers  Certificate.  Indian  Government 
Electrical  Supervisor’s  Certificate  of  competency. 
21  years  Chief  Electrical  and  Mechanical  Engineer, 
copper  mining  and  refining.  3  years  Chief  Electrical 
Engineer,  tin  mining  and  treatment.  13  years  Elec¬ 
trical  Plant  Inspector,  engineering  inspection. 
10  months  Sales  Engineer,  electrical  and  mechanical 
engineers.  4  years  Service  Engineer,  industrial 
electrical  and  mechanical  engineers.  4  years  Elec¬ 
trician,  paper  board  mills.  Seeks  post  as  Chie 
Engineer  or  Sales  Engineer.  Salary  £1,300  p.a. 
U.K.  or  abroad. 

{Continued  oeerteaf 


To:  I.S.I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W.I.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned; 


Ref.: . . .  .... 

Ref.r 

: 

Ref.L 

Ref.: 

Ref.: 

Rpf  • 

Ref.L- 

Ref.: . . 

Ref.: _ _ 

Ref.:.. 

Ref.:_ 

Please  use  Block  capitals 

Name:  _ _ _ _ _ _ _ _ _ 

Position :  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Company : _ _ _ _ _ _ _ _ _ _ _ _ _ 

Business  or  Profession; _ _ _ _ _ _ _ 

Address:  _ _ _ _ _ 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows; 

For  each  person  engaged  the  equivalent  of  two  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature - Date__ _ 
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I.S.I.S. 

KW.  A.5J9.  Bhiith.  Male.  Married.  Age  47. 
B.Sc.  Hons.  Ph>sics  with  Maths,  and  Chemisli). 

A. Inst. P.,  A  M. Inst.  Gas  E.  14  >ears  Heater  Develop¬ 
ment  Manager,  manufacturers  of  gas  and  oil-tiied 
riHim  heaters,  water  heaters  and  central  heating  plant. 

4  vears  PhvsK'ist,  gas  cooking  and  room  heating 
appliances.  Managerial  training  at  administrative 
staff  college  and  experience  of  technical  liaison  work 
in  Germans .  At  present  Technical  Executive  respon¬ 
sible  for  ilesign.  development  and  quality  control, 
electric  ciKvkers  and  refri«ralors.  Siwks  Kescarch. 
Development  or  General  Management  appointment, 
preferably  Birmingham  or  London  area.  Salary 
£2.000  p.a. 

Kef.  A.540.  British.  Male.  Married.  Age  39. 
O.N.C.  (Mechanical),  H.N.C.  (Production). 

A. M.I.Mech.E..  A. M  l. Prod. E.  7  years  Workshop 
practK'e,  progress,  planning  and  jig  and  tool  design, 
finding  machine  manufacturer.  2i  years  Planning 
Engineer  and  Jig  and  Tool  Draughtsman,  car 
manufacturer.  2  years  Planning  Engineer,  centre 
lathe  manufacturer.  S  years  Assistant  Works  Mana¬ 
ger,  hydraulic  lifting  equipment.  At  present  Works 
Manager,  manufacturer  of  pneumatic  equipment. 
Experienced  mainly  on  medium-sized  batch  work 
and  “  Specials."  Seeks  post  as  W  orks  or  Production 
Manager.  L’.K. — provinces  or  outskirts  of  London 
— or  Australia.  Salary  £1,750  p.a. 

Rel.  A.S4I.  British.  Male.  Married.  Age  29. 

Chief  Engine  Room  Artiticer  (steam  and  diesel) 

8  years  in  Submarine  service,  experienced  in  diesel 
engines,  air  compressors,  refrigeration  and  hydraulic 
machinery.  Seeks  mechanical  engineering  post.  U.K. 
Salary  £1,000  p.a. 

Ref.  A. 542.  British.  Male.  Married.  Age  47. 

M.B.,  Ch.B.,  M.D.  10  years  practising  clinician 
(internal  medicine  and  neurology).  10  years  inter¬ 
national  health  organisation,  Italy  and  Switzerland. 
Post-graduate  medical  training  France.  Experience 
French  pharmaceutical  industry.  Fluent  French  and 
Italian,  some  German.  Writing  ability.  Experienced 
translator,  editor,  abstractor,  bibliographer.  Wide 
experience  administration  in  international  environ¬ 
ment.  At  present  resident  Switzerland.  Seeks  post 
whole  or  part-time  U.K..  U.S.A.  or  Western  Europe. 

Ref.  A.S43.  British.  Male.  Married.  Age  41. 
Inter.  B.Com.  At  present  resident  South  Africa  but 
returning  U.K.  September.  7  years  training  in  food 
canning  and  bacon  curing  and  fresh  meat  manufac¬ 
ture  in  England.  2  years  Foreman,  bacon  curing  and 
fresh  meat  manufacture.  At  present  Production 
Manager,  food  canning.  Seeks  post  as  Production 
Manager,  U.K.  Salary  £1,400  p.a. 

Ref.  A. 545.  British.  Male.  Married.  Age  29. 
H.N.C.  (Production),  Inter.  B.Sc.  (Engineering). 
Grad.  I  Prod.  E.  4  years  Apprentice,  toolmaking/ 
design  production.  I  year  Jig  and  Tool  Draughts¬ 
man,  electronics.  2  years  Planning  Engineer,  poten¬ 
tiometer  and  electronics  manufacturer.  At  present 
Production  Engineer,  precision  instrument  and 
electronics  manufacturer.  Seeks  post  as  Assistant  to 
Production  Manager,  S.W.  or  N.W.  London.  Salary 
£l.300-£l,500  p.a. 

Ref.  A.546.  Indian.  Male.  Single.  Age  25.  Graduate 
in  Chemical  Engineering.  B.Ch.E.  Graduate 
Member  Indian  Inst.  Chemical  Engineers.  I  i  years 
Technical  Assistant,  pulp  mill,  manufacturers  of 
pulp  and, paper.  At  present  Research  Assistant  in 
India  for  industrial  research  institute,  research  in 
chemical  processes  and  design  of  industrial  equip¬ 
ment.  Also  experience  in  design  and  fabrication  of 
water  and  industrial  waste  treatment  plants.  Seeks 
post  as  Chemical  Engineer,  U.K.  or  U.S.A.  Salary 
£700  p.a. 

Ref.  A. 547.  Polish.  Male.  Single.  Age  23.  Resident 
U.K.  At  present  full-time  student  taking  B.Sc. 
Chemical  Engineering.  Part  II,  July  I960.  Seeks  post 
end  of  July  as  Junior  Chemical  Engineer.  Salary 
£800  p.a. 

Ref.  A.549.  British.  Male.  Married.  Age  31. 

1 1  years  Army — technical  branch.  At  present 
Industrial  and  Engineering  Buyer  with  tight  en¬ 
gineering  concern.  Seeks  post  as  Engineering  or 
Small  Tools  Buyer.  U.K.  Salary  £  I  ,(KX)  p.a. 

Ref.  A.550.  British.  Male.  Single.  Age  36.  Statutory 
Mine  Surveyor  Certificate.  H  years  Surveyor,  coal 
mining.  U  years  Surveyor,  gold  mining.  3  years 
Surveyor,  iron  ore  mining.  At  present  engaged  in 
mine  surveying — gold  mining.  Returning  U.K. 
August.  Seeks  Surface  Surveying  Post — opencast 
of  any  description — opencast  mining,  civil  engineer¬ 
ing,  exploration  work,  etc.  Anywhere. 

Ref.  A.55I.  British.  Male.  Married.  Age  32. 

B. A.Dip.Agric.  Science,  D.I.C.  At  present  Plant 
Physiologist  (nutrition)  with  research  institute  in 
Africa.  Has  10  years  research  experience  and  ability 
to  read  and  speak  technical  French.  Has  developed 
and  installed  first  full-scale  plant  nutrition  laboratory 
in  W.  Africa.  Seeks  Research  appointment  in 
Plant  Nutrition.  U.K.  or  abroad — but  not  tropics. 
Salary  £1,000  £1,500  p.a. 

Rel.  A. 552.  British.  Male.  Married.  Age  24. 
O.N.C.  (Electrical  Engineering).  Inter.  A.C.C.A. 
Experience  includes  4  years  Junior  Accountant. 

4  months  Assistant  Contracts  Engineer,  chemical 
engineers.  2  years  Application  Engineer,  industrial 
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instrument  manufacturers  specialuing  in  problems 
relating  to  flow  measurement  and  control.  Seeks 
post  as  Instrument  Engineer.  Surrey,  S.  London  or 

N.  Ireland.  Salao  £750  p.a. 

Ref.  A.554.  South  African.  Male.  Married.  Age  51. 
At  present  resident  S.  Africa.  University  degree  in 
Mechanical  Engineering  equivalent  to  B.x.  Speaks 
and  writes  English.  French,  German,  Dutch  and 
Hungarian.  I  year  Pupil  Engineer,  U.K.  eiuineering 
works.  1 1  years  Mechanical  Design  Engineer, 
Hungarian  engineering  Company.  3i  years  Main¬ 
tenance  Engineer,  Hungarian  railway  workshops. 
2  years  Process  Equipment  Design  Engineer  and 
2t  years  Maintenance  Engineer,  chemical  factory  and 

Ktroleum  refinery.  2i  years  Plant  and  Equipment 
;sign  Engineer,  Swiss  chemical  factory.  2{  years 
Mechanical  Design  Engineer,  South  African  en¬ 
gineering  concern.  5  years  Chief  Inspector,  oil- 
from-cival  factory,  S.  Africa.  At  present  Insp^tion 
and  Maintenance  Engineer,  petroleum  rehnery. 
Seeks  post  in  U.K.  as  l^oiect.  Design,  Inspection  or 
Maintenance  Engineer.  Salary  £1,800  £2,200  p.a. 

Rel.  A.555.  Indian.  Male.  Single.  Age  26.  B.Sc. 
(Chem.),  B.Sc.(Tech.)  Textile  Chemistry.  6  months 
Instructor  in  Chemistry,  college.  I  year  Junior 
Technical  Assistant,  development  research  division 
of  textile  mill.  At  present  Senior  Research  Assistant 
in  India  with  industrial  research  institute.  Seeks 
post  as  Research  Chemist  or  Supervisor,  preferably 
in  development  division  of  manufacturing  company, 
London,  Canada  or  Western  Germany.  ^lary 
£850  £900  p.a. 

Ref.  A. 556.  British.  Male.  Married.  Age  48. 
Dipl.  Ing. — Electrical  Engineering  (Power).  I  year 
Designer,  electrical  engineers.  10  years  up  to  Works 
Controller,  electrical,  electronic  and  mechanical 
engineering^.  2  years  Director,  own  electrical  en¬ 
gineering  Company.  1  year  Works  Manager,  brush 
manufacturer.  2  years  Chief  Planning  Engineer, 
electronic  engineers.  Seeks  appointment.  London  or 
Home  Counties,  as  Production  or  Works  Manager, 
Chief  Production  Engineer  or  General  Manager. 
Salary  £2,000  p.a.  approximately. 

Ref.  A. 557.  British.  Male.  Married.  Age  35. 
H.N.C.  (Telecommunications),  Dip.  in  Management 
Studies.  A.M.I.E.E.,  A.M.B.I.M.  5  years  Apprentice, 
telecommunications  engineering.  7  years  Design 
Engineer,  telecommunications  engineering.  3  years 
Head  of  Electronics  Research  and  Development 
Laboratory.  At  present  Technical  Manager,  tele¬ 
communications  engineers.  Seeks  post  as  Technical 
Manager,  Works  Manager,  Chief  Engineer,  U.K., 
London  area  preferred.  Salary  £2,500  p.a. 

Ref.  A.558.  British.  Male.  Single.  Age  35.  Assoc. 
Brit.I.R.E.  10  years  Designer  Draughtsman,  radio 
communications  equipment  manufacturers.  4i  years 
Chief  Draughtsman,  radio  communications  equip¬ 
ment  manuucturers.  At  present  General  Manager, 
electronics  radio  manufacturer/ metal  fabrications. 
Seeks  Managerial  appointment,  or  as  Representative 
of  large  company.  U.K.,  Midlands  preferred.  Salary 
£1,500  p.a. 

Ref.  A. 559.  British.  Male.  Married.  Age  41. 
C.  &  G.  Certificate  in  Telecommunications  En¬ 
gineering.  A. M. Brit.I.R.E.  3  years  Development 
Engineer,  radio  manufacturers.  2  years  Senior 
Development  Engineer,  radio  manufacturers.  3  years 
Project  Leader,  electronic  equipment  manufacturers. 
5J  years  Chief  of  Research  and  Development, 
magnetic  materials  manufacturers.  Seeks  appoint¬ 
ment  as  Technical  Manager,  with  either  electronic 
component  or  electronic  equipments  manufacturer, 
U.K.  Salary  £2,200  p.a. 

Ref.  A.560.  British.  Male.  Married.  Age  33. 

O.N.C.  (Electrical  and  Prod.),  H.N.C.  (Mech.). 
A.M.I.Mech.E..  A. M  l. Prod. E..  A.M.B.I.M.  4J 
years  Apprentice,  manufacturers  of  mechanical  and 
electrical  equipment.  3  years  Design  Draughtsman 
with  pnvduction  and  design  consultants.  3  years 
Factory  Production  Planning  Engineer,  electro¬ 
mechanical  instruments.  2  years  Projects  Engineer, 
foil  and  collapsible  tubes.  3  years  Chief  Production 
Engineer,  portable  electric  tools.  At  present  Works 
Manager,  small  tools  and  special  purpose  machines, 
mass  and  batch  production — because  of  scope  of 
responsibilities  this  post  would  normally  be  referred 
to  as  General  Works  Manager.  Seeks  senior/ 
management  appointment — General  Manager,  Works 
Manager — London  or  N.  Home  Counties.  Salary 
£2.(X)0  £2,500  p.a. 

Ref.  A.S61.  British.  Male.  Married.  Age  37. 
A.M.I.Mech.E.,  A.M.I.Prod.E.,  A.M.I.Plant  E., 
A.M.I.W..  A.M.I.E.D..  A.M.S.W.I.E.,  A.I.Min.E. 
3i  years  M,C  shop  and  inspection  shop  Foreman, 

Rroduction  dept,  of  engineering  company.  4  years 
faintenance  Engineer — mechanical  civil  erection — 
coal  board.  3)  years  Assistant  to  Chief  Draughts¬ 
man.  chemical  plant  engineers.  1  year  Senior  Engineer 
in  development  division  of  mechanical  engineers.  8 
years  Assisunt  to  Technical  Director,  consulunts. 
At  present  Assistant  to  Chief  Industrial  Engineer, 
nuclear  projects,  industrial  design  development 
projects.  Seeks  post  as  Works  Manager,  Chief  or 
Assistant  Engineer,  Prod,  or  Mech.  Engineer.  Chief 
Draughtsman  or  Technical  Director,  preferably 
London  or  S.  England,  but  would  consider  elsew  here. 
Salary  £1,750  £1,850. 

Ref.  A.562.  British.  Male.  Married.  Age  31. 
O.N.C.  (Building).  O.N.C.  (Structural  Engineering). 
5  years  Apprentice,  furniture  manufacturers.  6 
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months  Joiner,  constructional  engineers.  '  yean 
Joiner,  reconstruction  and  maintenance,  coal  .voard. 
Jt  years  Draughtsman,  coal  mining.  Seeks  p.nt  at 
Technical  Representative,  Building  Industry,  N.Vt. 
or  N.  England.  Salary  £830  p.a. 

Ref.  A.563.  British.  Male.  Married.  Age  30. 
B.Sc.(Hons.)  Mech.Engg.  Grad. I. Mech. E.  iA.m! 
applied  for).  2  years  Test  and  Development  AvMviam 
aircraft  industry.  Engineering  Assistant,  design  and 
development  aero  engines,  aircraft  industry  ,  h  yean 
Canadian  mana|emcnt  experience  with  leading  ll.s. 
nuterials  manulacturer,  starting  as  Shift  Supervisor 
and  leading  up  to  present  post  as  Manager  of  cog. 
tinuous  process  de|M.  Experience  in  continuous  and 
batch  processes,  cost  reduction  and  control,  produc¬ 
tivity  improvement,  quality  control  methods  and 
plant  maintenance.  Meks  management  post  with 
good  opportunities  in  any  prixess  industry.  U.K.. 
West,  Ssiuth  or  S.  Midlands  preferred.  Salary  £1,500 
p.a. 

Ref.  A.564.  British  Male.  Married.  Age  43.  Inter. 
B.Sc.(Engineering),  B.Sc.fChem.Spec.).  A.R.C.S.  7 
years  Assistant  IVvelopment  Officer.  Plant  Manager, 
Ministry.  2  years  Consultant,  industrial  consultants. 
2  years  Technical  Manager,  product  and  proccsi 
development,  civil  and  furnace  engineers.  2  years 
Chemical  Engineer,  plant  design  and  negotiation, 
chemical  engineers.  5  years  plant  and  process 
development  work,  chemical  manufacturers.  At 
present  W'orks  Manager,  manufacturers  of  plastics 
stabilisers  and  additives  for  paint  and  grease  trades. 
Seeks  management  appointment  in  the  chemical 
industry,  London  area  preferred.  Salary  £2,(KI0  p.a. 

Rel.  A.565.  British.  Male.  Married.  Age  46. 
H.N.C.  Exemption  I.E.E.  5  years  Student,  works 
testhouse,  site,  drawing  and  design  offices,  heavy 
electrical  industry.  18  years  Inspector/Engineer 
Head  of  Dept.,  consulting  engineers.  2  years  Manag¬ 
ing  Director,  light  electrical  company.  At  present 
Works  Manager,  material  handling.  Fluent  French 
and  German,  good  organisation  and  method  ai^ 
accountancy  experience.  Seeks  technical  or  adminis¬ 
trative  appointment,  any  area  considered,  if  prospects 
are  good.  Salary  £1,500  p.a. 

Ref.  A.566.  British.  Male.  Married.  Age  40. 
A.M. Brit. Inst,  of  Radio  Engineers.  6  years  R.A.F.— 
Radar  Officer,  ground  radar  maintenance  and 
training.  2  years  Chief  of  Test,  electrical  instruments 
and  electronic  test  equipment  manufacturers.  7  years 
PriHluction  Superintendent/Chief  of  Test,  aircraft 
instruments,  auto-pilot  and  electronic  instruments 
manufacturer.  3  years  Experimental  Work  Shops 
Manager,  guided  weapons  and  aircraft  manufacturer. 
At  present  Works  Manager,  manufacturers  of  flight 
simulators  and  training  aids.  Seeks  post  as  Works 
Manager  or  Production  Manager.  London.  Salary 
£2,000  p.a. 

Ref.  A.567.  British.  Male.  Single.  Age  30.  H.N.C. 
R.I.e.  Grad.  (Chem.),  O.N.C.  level  physics  and 
maths.  7  years.  Assistant  Chemist,  compound  and 
provender  milling  and  flour  milling.  3  years  Assistan* 
to  Chief  Chemist,  compttund  and  provender  milling 
and  oil  extraction.  Wide  knowledge  of  cattle  and 
animal  feeds,  including  all  aspects  of  analysis  and 
quality  control.  Some  knowledge  of  milk  and  milk 
products  and  edible  oils.  Seeks  technical  or  semi- 
technical  post,  will  consider  all  offers  including  tech¬ 
nical  representation.  S.  or  S.W,  England  preferred. 
Salary  £850  p.a.  minimum. 

Ref.  A. 568.  British.  Male.  Married.  Age  42. 
Diploma  in  Electrical  Engineering.  A.M.I.E.E., 
A.M.I.Prod.E.  6  years  Electrical  Lieut..  R.N., 
dealing  with  demagnetising  of  ships.  I  year  E>evelop- 
ment  Engineer,  railway  signalling  apparatus  manu¬ 
facturer.  14  years  Works  Manager,  manufacturers  of 
electric  shavers.  Seeks  appointment  as  Works 
Manager,  U.K.  or  Europe.  Salary  £2,250  p.a. 

Rel.  A.569.  British.  Male.  Married.  Age  44. 
H.N.C.  (Electrical  Engineering).  M.I.E.E.  3  yean 
electrical  engineering  Apprenticeship.  I  year  Trainee 
course  in  automatic  telephony  techniques.  2  yean 
production  engineering  and  3  years  design  and  testing 
of  radar  equipment.  5  years  telephone  circuit  and 
apparatus  design.  2  years  Senior  Design  Engineer, 
electrical  company.  3  years  Telecommunications 
Engineer/Head  of  Dept.,  electricity  board.  4  yean 
Professional  Engineer  (Grade  II),  Admiralty,  rev 
ponsible  for  production  of  all  gunnery  radar  and 
guided  missile  equipment  for  Admiralty,  4  yean 
Admiralty  Regional  Radio  Engineer,  responsible  for 
manufacture  and  final  acceptance,  including  test  of 
all  electronic  and  mechanical  equipment  prc^uced  in 
area.  At  present  Assistant  Factory  Manager,  R.N. 
Factory,  production  design  of  new  electro-mech. 
equipment.  Seeks  managerial  appointment.  Salary 
£2.500  p.a. 

Ref.  A.570.  British.  Male.  Single.  Age  34.  Hons. 
Degree  in  Physics.  Affiliate  M.Inst.  Personnel 
Management.  2  years  Student  Apprentice,  aircraft 
manufacturers.  6  months  Asst.  Sales  Manager, 
clothing  manufacturers.  2  years  Management 
Trainee,  soap 'margarine  manufacturers.  I  year 
Technical  Sales,  soap  manufacturer.  6  yean 
Divisional  Production  Executive,  tlieniiionic  valve 
manufacturer.  Fluent  French.  Considerable 
experience  of  T.U.  negotiations,  staff  training, 
management  development.  Seeks  appointment  as 
General  Manager  or  Works  Manager.  Salary  £2,000 
p.a. 
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INTERIOR  TANK  CLEANING 

The  C.P-Sellers  Rotor  Jet  cleans 
the  inside  of  tanks  completely, 
safely  .  .  .  automatically!  It 
revolves  in  a  spherical  pattern, 
discharging  high  pressure  hot  or 
cold  jet  streams  which  scrub  all 
inner  surfaces. 


LEADING  INDUSTRIAL  CLEANING  EQUIPMENT  MANUFACTURERS 

Mill  Green  Road,  Mitcham  Junction,  Surrey.  Te/ephone;  Mtuhammi  (4  lines) 


Fibre  Glass  Reinforced  Plastic  Receptacles  Light,  Strong,  Elegant 

STANDARD  SIZES:  7S0-37S-330-IS4-77-60-38-36-24-I8  gallons 


HYDRAULIC  JET 
AND  MECHANICAL 
TANK  CLEANERS 


.  .  .  pro<lucini>  a  hydraulic  scrubbing 
action  that  is  impossible  with  any  other 
unit.  This  results  from  the  extremely 
hii;h  pressure  which  propels  a  continuous 
jet  of  verv  hot  water,  with  or  without 
deterqent.  The  Hy<lraulic  Cleaners  operate 
with  cold  water  and  steam  from  5  p.s.i. 
upwards  -  discharge  pressures  of  hot  water 
range  from  50  to  400  p.s.i.  The  continuous 


impact  and  hydraulic  scrubbing  action  com¬ 
pletely  removes  dirt  and  produce  deposits 
from  walls,  floors  and  equipment;  inacces¬ 
sible  parts  are  cleaned  without  dismantling. 

Specialists  in  Heavy  Plant  Cleaning  Equip¬ 
ment.  Manufacturers  of  Continuous  Food 
Processing  Plant,  Stainless  Steel  Fabri¬ 
cations,  etc.  Concessionaires  for  Sabroe 
Soft  Ice  machines  and  R.E.C.  Stainless 
Steel  Positive  Pumps  (SO-6000  g.p.h.) 


^  for  slaughterhouses 


0  for  food  preservers 


0  for  sausage  factories  and 
butchers 


0  for  dairies  and  cheese 
factories 


These  wonderful  receptacles  fulfil  the  need  wherever 
light,  strong  containers  are  required.  The  material — 
fibre  glass  reinforced  polyester  plastic — has  many  good 
qualities.  It  is  acid  proof,  endures  bumps  and  knocks  and 
is  easy  to  clean. 

The  use  of  these  receptacles  is  becoming  more  and 
more  popular  in  the  different  branches  of  the  food 
industry:  ham  and  bacon  curers,  sausage  factories, 
butchers,  dairies,  bakeries  and  conserve  factories.  Even 
hospitals,  medical  laboratories,  chemical  factories  and 
laundries  have  found  them  adequate  for  their  needs 


A  vaitable  with  or  without  stainless  steel  acid  proof  legs, 
or  draining  hole. 


The  Swedish  National  Research  Dairy  in  Alnarp 
says,  amongst  other  things: 

“The  container  has  been  used  as  a  brining  receptacle  for  dessert 
cheese.  The  temperature  of  the  brine  has  bMn  between  64 — 68  F. 
and  cons.  20^  U.  When  examined  after  4  months’  use,  we  have 
not  been  able  to  And  either  through  macroscopic  nor  microscopic 
analysis  any  signs  of  brine  inAltration  in  the  plastic  surface." 


Inside  the  new  pork  butcher’s  factory  at  Uppsala  belonging  to  the 
Swedish  Co-operative  Union  and  Wholesale  Society 

ALBRIN  PRODUCTS  LIMITED 

551,  GREEN  LANE.  GOODMAYES.  ESSEX 

Telephone:  SEVEN  KINGS  3S95  6 


Colours:  White  and  Sky  blue 


for  bacon  and  ham  curers 
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CROOKES 


vitamin  A !  vitamin  D 


Master  mixes  for  the  Margarine  industry, 
synthetic  or  naturai  oils  and  concentrates 

for  the  Food  and  Pharmaceutical  industries. 


and  beta-carotene 

Oil  soluble  yellow.  Available  alone  or  with 
vitamins  A  and  D  for  coiouring  and 

fortifying  edibie  oils,  processed  cheeses,  cake 
mixes,  pasta  and  other  foodstuffs.  This 

colouring  medium  conforms  to  the 
statutory  requirements  of  the  United  Kingdom. 

THE  CROOKES  LABORATORIES  LIMITED  Viumin  Oib  Department.  L<Midaa  W3  .  Acorn  3201 


SOYOLK 

The  original  and  best  full  fat  processed 
Soya  Flour.  (40%  Protein.  20%  Fat) 

A  first-class  natural  stabiliser  and 
emulsifier  in  Food  Products. 


For  technical  information  on  this  Starch-  | 
free  product,  write  to  i 

SOYA  FOODS  LIMITED 

Coioniai  House.  30-4  Mincing  Lane.  London  E.C.3 
Telephone  No. :  Mansion  House  9052/3. 


SITUATIONS  VACANT 

CHEMIST,  qualified,  required  to  take  charge  of  Laboratory  at  a  Food 
Factory  in  Suffolk.  Bacteriological  experience  desirable  particularly 
in  Meat  Products.  The  work  will  be  in  conjunction  with  and  under 
the  control  of  the  central  lalroratory  at  head  office.  Pension  scheme 
in  operation.  A  salary  commensurate  with  qualifications  and  experience 
will  be  paid. — Applications  giving  particulars  of  age,  qualifications  and 
experience  to  the  secretary,  C.  and  T,  Harris  (Caine)  Ltd.,  Caine,  Wilts. 

TECHNICIAN  required  to  carry  out  experimental  work  on  the  in.anufac- 
ture  of  sugar  confectionery  and  chocolate  and  to  assist  in  baking 
trials.  Applicants  should  be  under  25  years  of  age  and  should  preferably 
hold  an  appropriate  City  and  Guilds  Certificate.  The  position  is 
pensionable  and  applications  should  be  addressed  to  the  Managing 
Director,  Coders  and  Xucoline  Ltd.,  Cairn  .Mills,  Silver  Town,  London, 
£.16. 

WANTED,  East  Anglia.  Trained  Chemist  preferably  with  experience 
Food  Industry.  Live  enquiring  mind  and  interest  in  all  aspects  of 
development  of  progressive  company.  Attractive  salaiy  and  respoM- 
bilities  given  to  young  man  with  ambition  and  flair  for  technical 
co-ordination. — Full  details,  references  in  strictest  confidence  to 
Box  B.  S977,  Food  Manufacture,  9,  Eden  Street,  N.W.i. 
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SITUATIONS  VACANT 


CAMPBELL'S  SOUPS  LIMITED 

CHEMIST 

We  have  a  vacancy  for  a  young  graduate 
to  join  our  Laboratory  staff. 

He  will  work  under  the  direction  of  the 
Chief  Chemist  and  will  be  responsible  for 
the  analysis  of  ingredients.  The  work  is 
interesting,  varied  and  does  give  oppor¬ 
tunities  for  conducting  investigational 
programmes  of  work  on  specific  problems. 

The  Plant,  which  is  situated  in  a  pleasant 
area  near  the  East  Coast  is  newly  built  and 
is  expanding  rapidly  to  meet  the  demands 
for  our  products. 

Interested  applicants  should  write  giving 
details  of  education  to  the: 

PERSONNEL  MANAGER 

CAMPBELL’S  SOUPS  LIMITED 
KING’S  LYNN 
NORFOLK 


|iaf.E  Quality  Control  Supervisor  required. 
Must  have  experience  in  canning  of  fruit  and 
vegetables.  Thoroughly  conversant  with 
canning  techniques. — Full  details  with  salary 
range  in  confidence  to:  Works  Director,  Lock- 
wools  Foods  Ltd.,  Bridge  Ro.ad,  Long  Sutton, 
Lines. 


Assistant  production  Manager  required 
for  fruit  cannery  situated  at  Hayes, 
Middlesex.  Must  be  experienced  and 
conversant  with  canning  machinery. 
Apply  in  first  instance  to  Ambassador 
Food  Company,  10,  Eastcheap,  E.C.3. 
Tel.  MIN  1835. 


BOTTLING  &  BEVERAGE 
DEVELOPMENT 

BEECHAM  FCK>DS  LIMITED,  manufacturers 
of  Lucoxado,  Ribtna,  Quoih  and  P.L.J..  raquira 
an  Assistant  in  thair  Haadquartars  Enginaaring 
Dapartmant,  Brantford. 

Applicants  should  ba  man  agad  25  and  ovar 
with  suiubla  technical  qualifications  and  must 
have  had  practical  axparienca  in  Davalopmant 
work  on  Bottling  and  Food  Processing  plant. 

Salary  commansurata  with  axparienca.  Profit 
Sharing  and  non-contributory  pension  funds  in 
operation. 

PItasa  apply  to  Personnel  Manager,  ref.  A.'E, 
Baacham  House,  Brantford,  Middx. 


Salat  Managar/Travaller.  United  Kingdom 
selling  agents  for  an  internationally  famous 
Swiss  manufacturer  of  flavouring  estancet  re¬ 
quires  a  top  notch  talatman  well  introduced 
in  the  bakery,  confectionery  and  toft  drink 
industries.  Initial  work  will  involve  organisa¬ 
tion  and  active  telling  throughout  the  United 
Kingdom  and  ultimately  wifi  be  confined  to 
outright  management  of  the  department. 
Excellent  salary  and  protpecu  for  intelligent, 
hardworking,  conscientious  and  enthusiastic 
applicant.  Applicants  please  state  age,  exper¬ 
ience,  present  position  and  salary  to  Box 
B59n.  Food  Manufacture,  9,  Eden  Street, 
N.W.I. 


CHEMIST 

(Female) 

Required  for  Quality  Control  Depart¬ 
ment  of  R.  White  &  Sons  Ltd.,  a  new 
large  high-speed  soft  drink  bottling 
plant  at  Croydon.  Five-day  week.  Can¬ 
teen  facilities.  Apply  in  WTiting  with 
full  details  regarding  age,  experience, 
etc.,  to  Technical  Director,  R.  White 
and  Sons  Ltd.,  Central  Laboratories, 
.Mbany  Road,  Camberwell,  S.E.j. 


ADMIRALTY  (VICTUALLING  DE- 
PART.MENT):  ASSISTANT  TECH¬ 
NICAL  EXAMINING  OFFICER. 
PENSIONABLE  post  for  CHEMIST 
(man  or  woman)  at  least  23  and  under 
35  on  1.8.60  (with  extension  for 
regular  Forces  service  and  Overseas 
Civil  Service.  The  vacancy  to  be  filled 
will  be  in  either  the  clothing  branch 
or  the  provisions  branch  and  the  success¬ 
ful  applicant  will  be  concerned  with  the 
development  and  laboratory  examina¬ 
tion  of  either  (a)  clothing  (woven  and 
knitted-textiles,  footwear),  or  (6)  food 
(processed  foods,  cereals  and  dairy 
products).  The  textiles  post  is  at 
Bolton,  and  the  food  post  is  at  present 
at  Deptford,  London,  but  will  move  in 
1961  to  Gosport,  Hants.  The  Victual¬ 
ling  Department  is  a  civilian  organisa¬ 
tion.  Applicants  must  have  achieved 
Graduate  Membership  of  the  Royal 
Institute  of  Chemistry  or  have  obtained 
a  ist  or  2nd  Class  Honours  degree  in 
Chemistry.  At  least  3  years  post¬ 
graduate  experience  in  a  related  field 
of  work  is  normally  required,  but  this 
may  be  waived  in  the  case  of  candidates 
who  have  recently  qualified.  If  the 
successful  candidate  has  qualified 
recently  he  will  be  trained  in  his  duties. 
The  men’s  starting  salary  (London) 
ranges  from  £690  at  age  23  to  £'1,125 
(at  34  or  over)  scale  maximum  £1,300. 
Promotion  prospects  are  excellent. — 
Write  Civil  Service  Commission,  17, 
North  Audley  Street,  London,  W.i, 
for  application  form  quoting  S;  5191, 60. 
.Applications  should  be  returned  by 
October  6,  i960. 


PLANT  FOR  SALE 

COCHRAN  Vertical  Boiler  16  ft.  by  7  ft.  6  in., 
4,000  lbs.  evajK>ration.  Cox  4-head  Rot.ary 
Eiottle  Filler,  motorised.  75-gal.  Stainless 
Jacketed  Pasteurising  Vat.  Massey  Hammer 
•Mill  and  Cyclone,  Gravity  Roller  Conveyors 
14  in.  and  18  in.  wide.  Kimmins  &  Sons,  Ltd., 
Lyndhurst  Road,  Worthing. 


Reconditioned 

jAS  new  / 

Largest  stockist  of  modern 
equipment  in  U.K. 


FOOD 


For  Processing,  Labelling  and 
Filling  in  the  food  preserves 
and  canning  industries. 


PIMT 

'C.SKERmnnesons.ud. 

BST.i«n 

lit  rUTNSY  MMiet  tOnLONDON^IWtS 

»llt 


AU8TRAUA 

The  UniTersity  ol  New  South  Wales 
LECTURER  IN 
FOOD  TECHNOLOGY 

The  University  invites  applications  for 
appointment  as  Lecturer  in  the  Depart¬ 
ment  of  Food  Technology. 

Salary:  £.Ai,735  range  £.^2,440  per 
annum. 

Commencing  salary  according  to  quali¬ 
fications  and  experience. 

-Applicants  must  possess  a  degree  with 
honours  or  equivalent  qualifications 
and  some  previous  experience  in  the 
food  industry  is  desirable. 

The  successful  applicant  will  lecture  to 
undergraduate  students  and  in  the 
graduate  course  in  Food  Technology, 
and  undertake  research  in  some 
aspects  of  food  science  or  food  techno¬ 
logy. 

Appointee  will  be  eligible  for  12  months 
study  leave  on  full  salary  after  six 
years  of  service. 

Subject  to  passing  a  medical  examina¬ 
tion,  the  appointee  will  be  eligible  to 
contribute  to  the  State  Superannuation 
Fund. 

First-class  ship  fares  to  Sydney  of 
appointee  and  family  will  be  paid. 

Four  copies  of  applications  should  be 
lodged  with  the  .Agent  General  for 
New  South  Wales,  56-57,  Strand, 
London,  W.C.2,  and  a  copy  forwarded 
by  airmail  in  an  envelope  marked 
“  University  .Appointment  ”  to  the 
Bursar,  The  University  of  New  South 
Wales,  Box  i.  Post  Office,  Kensington, 
N.S.W.,  Australia,  not  later  than 
September  9,  i960. 


AUCTION 


IMPORTANT  AUaiON  SALE 

By  order  of  .-1  rdath  Tobacco  Co.  Ltd. 
WELWYN  GARDEN  CITY,  HERTS. 
A  fine  modem  Factory 
(Architecturally  designed). 

Mainly  on  two  floors. 

Floor  area  197,000  iq.  R. 

Site  area  approx.  4I  acres. 

936  years  Lease.  Ground  Rent  £205 
per  annum. 

To  be  offered  for  sale  by  Auction  on 
Thursday,  3rd  November,  i960,  by 

CHAMBERLAIN  ft  WILLOWS. 

23,  Moorgate,  E.C.2.  (Tel:  Met.  8001). 

(From  whom  full  particulars 
may  be  obtained). 
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BUSINESS  OPPORTUNITIES 

“  FRIOIDAIRE  ”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext 
Lx  large  National  user,  suitable  .\.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — .\.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 
DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.I.  Tel.:  Welbeck  8465. 

GENTLEMAN  with  wide  experience  caiimtl 
milk  pudding  priKluctioii  stH'ks  financial 
backing  for  new  project.  Final  details  com¬ 
pleted.  ii“o  <->n  capital  investment.  Return¬ 
able  three  years.  Principals  only. — Box 
11^984,  FtHtd  Manufacture,  q,  Kden  Street. 
XAV.i. 

SECOND-HAND  PLANT  FOR  SALE 

FOR  re-built  Refrigeration  Equipment,  all 
types  and  sizes,  try  Alfred’s  Ices  (1954)  Ltd., 
1-5,  Hall  Place,  Paddington,  W.2.  Tel.: 
P.ADdington  6619/10. 

CAPEM  fully  automatic  Jar  Capping  Machine 
for  wide  diameter  caps,  approx.  60  jars  per 
niiniite.  Motoris*^!  .\.C.  supply  and  in  new 
condition. — .■Vpply  C.  Skerman  and  Sons  Ltd. 
118,  I'utney  Bridge  Road,  London,  S.W.15. 
Tel.:  X’.Wdyke  2406. 

DUCKWORTH  2A  Dried  Fruit  Cleaning 
Machine,  .\lexanderwerk  hydraulic  Sausage 
Filler  type  FIMPH  40.  Waller  horizontal 
Steam  Retort,  3  ft.  by  3  ft.  by  6  ft. — -Apply 
C.  Skerman  and  Sons  Ltd.,  118,  Putney 
Bridge  Road,  S.W.15.  V.ANdyke  2406. 

COURSES 


BAHERSEA  COLLEGE  OF  TECHNOLOGY 
LONDON.  S.W.II. 

Department  of  Health  Education 

.A  Course  in  Bacteriology  specifically 
designed  for  medical  and  public  health 
workers  .as  well  as  scientists  employed 
in  the  food  industry  will  commence  on 
Monday,  Octol)er  3rd  next.  Lectures 
and  practical  work  are  given  on  one 
(‘vening  per  week  for  two  academic 
years.  .Applicants  should  possess  educa¬ 
tional  qualifications  which  would  admit 
them  to  a  University  Course. 

Full  details  concerning  the  alxjve  course 
may  l)e  obtained  fnun  the  Head  of  the 
Department  of  Health  Education,  Bat¬ 
tersea  College  of  Technologv,  London, 
f^.W.ii. 


MACHINERY  AND  PLANT 
FOR  SALE 

PHONE  55298  STAINES 
S.S.  jac.  Mixers,  3  ft.  diam.  by  i  ft.  3  in.  deep, 
20  w.p.,  .A.C.  (two).  S.S.  jac.  40  gal.  Pans, 
10  w.p.  (three).  S.S.  Morton  Pressure  Whisk 
19  in.  by  30  in.,  25  w.p.,  .A.C.  S.S.  (unusetl) 
Bain  .Maries,  4  ft.  6  in.  by  3  ft.  by  10  in.,  .A.C. 
S.S.  750  gal.  Tanks,  7  ft.  by  3  ft.  3  in.  (six). 
Six  glass-lined  3,000  gal.  Tanks,  18  ft.  by  6  in. 
diam.  Six  glass-lined  10,000  gal.  Tanks,  21  ft. 
by  10  ft.  diam.  .Alum.  500  g.il.  vert.  cyl.  Tank 
with  agitator.  CfitK-olate  Kettles,  28  in.  by 
14  in.,  38  in.,  by  18  in.  and  30  in.  by  21  in. 
Two  5  ft.  diam.  B.P.  Melangeurs.  Belt  Con¬ 
veyors,  34  ft.  by  18  in.  and  26  ft.  by  12  in.,  .A.C. 
Steam  Retorts,  6  ft.  by  3  ft.  by  3  ft.,  15  w.p., 
and  Cyl.  4  ft.  6  in.  by  3  ft.  4  in.  diam.,  25  w.p. 
"  Z  ”  and  Fin  Blade  jac.  and  unjac.  Mixers, 
all  sizes.  Wrapping  .Machines,  Fillers,  Ex¬ 
truders,  Pumps,  Hydros,  Grinders  and 
Crushers,  Fans,  Dryers,  Ovens,  .Autwlaves, 
etc. — Send  for  Lists. — Harry  H.  Gardam  and 
Co.  Ltd.,  100,  Church  Street.,  Staines. 

MODEL  35.A  Townsend  Pork-cut  Skinner 
complete  with  30.A  automatic  Fet*d  and 
Slasher,  and  46.A  Ham  Fatter  attachments. 
Fitted  I  h.p.  T.F2.F.C.  L.  Scott  motor  30,  and 
Aljan  West  starter.  Used  only  for  trial  purposes 
is  in  all  respects  new.  Cost  £'990  January  i960. 
Price:  £870  ex  Works,  London. — Box  B5983, 
Food  Manufacture,  9,  Fiden  Street,  N.W.i. 
DEPOSITOR  for  cake  and  puddings,  J-2i  oz. 
with  4  drop  line  and  automatic  tray  feed. 
.Adjustable  for  height  and  length  of  feed, fitted 
400-volt  motor,  with  hopper.  This  machine 
costs  £850  and  is  unused  surplus  to  require¬ 
ments,  and  is  offered  at  clearance  price  of  £375. 
— R.  Pacey  Ltd.,  Sutton  Scotney,  Winchester. 
A  reconditioned  Labelling  Machine  carrying 
the  maker’s  guarantee,  is  a  better  proposition 
than  SMond-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  F*rescot  Street,  London,  E.i. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GROllD  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD 

51  ft  52  BARBICAN,  LONDON.  E.C1 
Telephone:  Monarch  6124^  {3  lines) 
Telex:  London  23396 


PREMISES 


DENMARK 


FULLY  EQUIPPED  LICENSED 
SLAUGHTERHOUSE  &  SAUSAGE  FACTORY 

Floor  Area:  33,500  sq.  ft.  Site  Area:  73,000  sq.  ft. 

REFRIGERATION  ROOMS 

Good  Port  and  Rail  facilities. 

Further  particulars.  Photograph,  List  of  Plant,  etc., 
from  Sole  Agents: 

LEOPOLD  FARMER  &  SONS 

Factory  Agents,  Auctioneers  and  Surveyors 

46  GRESHAM  STREET,  LONDON,  E.C.2.  Telephone:  Monarch  3422  (8  lines) 


FOR  SALE 

FORKLIFT  Trucks  of  every  descri|  tion  f(» 
Sale  or  Hire,  including  7-ton  Ross,  4  n.ooo  lb. 
Coventry  Climax.  FLlectric  and  l)i  sel,  aij 
typ«*s.  .Advice  given  on  all  your  .Mi  'hanicil 
Handling  problems. — B.  G.  Plant  (Salts 
.Agency)  Ltd.,  Watlington,  Oxon.  Tel.:  44. 


ACCELERATED  FREEZE 
DRYING  EQUIPMENT 

The  Ministry  of  .Agriculture,  Fisheries 
and  FckkI  invites  offers  for  an  .\tlas 
X'acuum  Drying  Cabinet  which  i>  sur¬ 
plus  to  requirements.  The  plant  has 
In'en  usetl  for  accelerated  freeze  di  ying 
development  in  connection  with  lixxl- 
stuffs  and  is  a  commercially  operable 
unit.  It  comprises  dehydration  c.'ibinet 
(dimensions  2,539  •»'»-  X  1,680  turn. 
X  2,650  mm.),  24  heating  plates, 

hydraulic  operating  gear,  vacuum 
augmentors,  condenser,  water  eje<  tors, 
hot  water  circulating  system  (with 
provision  for  forced  cooling)  together 
with  all  ancillary  pumps,  motor>  and 
starter  gear. 

The  equipment  is  in  gtxxl  condition. 
Offers  should  be  sent  to  the  undermen¬ 
tioned  address  from  which  full  specifi¬ 
cation  and  photographs  of  thr-  plant 
may  l>e  obtained : 

Supplies  Unit, 

Ministry  of  .Agriculture,  Fisheries 
and  Fo<xl, 

2  To,  Susse.x  Pl.tce,  London,  N.W.i. 


PREMISES 


THAMESIDE  WAREHOUSE 
S.E.  LONDON 

27,500  SQ.  FEET. 

on  ground  and  three  upper  floors.  Berth 
for  I.ighters  on  ist,  2nd  &  3rd  lx»ttoms. 
Hoists  and  gotnl  loading  facilities  includ¬ 
ing  2  loading  bays  for  large  vehicles. 

FREEHOLD  £52,000 

For  full  details  apply: 

CHAMBERLAIN  &  WILLOWS. 
23,  Moorgate,  F:.C.2.  (Met.  8001). 


21  PARKHOUSE  STREET.  CAMBERWELL, 


LONDON.  S.E.5 


RODnay 

5424/27/21 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  at.  (1/1)  maktt  a  pint  at  ataanea 
4an.t/a  Jib.  l6/«.  11b.  31/- 

for  further  details  apply : 

ARTH UR  WH ITTAKER  « CO.LTD. 
30  Church  St.,  Nawtan  Haath,  Manehaatw,  tl 


WANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  caih  iettlemtai. 
Particulars  to: 

D.  ARNOLD, 

Feltbam  Road,  Ashford, 
Middlesex. 

Telephone:  Ashford  3349 
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by  Billing  and  Sons  Ltd.,  The  London  Printing  Works,  Guildford,  England,  Registered  for  Transmission  to  Canada  including  Newfoundland. 


WANTED 

RETORTS  and  Retort  Crates  for  Canning  Fac¬ 
tory.  Please  send  details  of  size,  price  and 
numlH-rs  available. — Box  B5981,  Food  Mans- 
facture,  9,  Flden  Street,  N.W.i. 

- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 

SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 
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A  century  of  pure  food  in  glass 


loo  years  ago  when  packers  wanted 
containers  that  would  keep  food 
completely  pure,  what  did  they 
go  for? 

Glass. 

And  that’s  what  they  go  for 
today.  But  what  a  difference  there 


is  in  the  glass  they  get !  Today’s 
containers  are  lighter,  stronger 
and  clearer  than  ever  before. 

And  more  hygienic,  too?  No, 
that  couldn’t  be.  For  glass  is 
completely  hygienic  and  it’s  never 
been  anything  else ! 


1860-19601 

PURE  FOOD  CENTENARY 

100  years  advance  In  food  science  and  technology 

UNITED  GLASS 


MAKKR8  OF  BOTTLES  AND  JARS  FOR  THOUSANDS  OF  OOOD  THINGS 

United  Glass  Ltd.,  Leicester  House,  Leicester  Square,  London,  W.C.2.  Telephone:  GERrard  86ii.  Telegrams:  Glaspak,  Lesquare,  London. 
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it’s  his 


future 


I  *  I 


backed  by  MR.  THERM  who  Bums  to  Serve  the  food 

industries  always . . . 

in  all  ways.  Today,  new  hormone  extracts,  vitamins  and 
safe  food  preservatives — what  of  tomorrow?  He  will  grow  up 
with  Mr.  Therm,  for  each  advance  in  food  chemistry  will  be 
helped  by  the  unceasing  research  of  the  Gas  Industry  towards 
an  even  better  service  of  automatic  heat.  Through  the  twelve  d 
Area  Gas  Boards,  the  Gas  Industry  offers  an  unrivalled  free 
technical  advisory  service  on  fuel  to  the  Food  Industries.  | 

Write  or  'phone  your  problem  to  your  Gas  Board  NOW  ] 


B.7(* 


ISSUED  BY  THE  GA5  COUNCIl 


